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take note! now , . . the living touch of fiberfill. 
light and fluffy as fairy floss, fiberfill stays wMte, 
dries in minutes, forget foamrubber cups that yellow, 
sometimes crumble shape naturally, with fiberfill I 

let Triumph bras with fiberfill solve your figure 
problems, there are lace bras with fully padded cups 
for tiny si-zes. others have padded undercups only, to 
reshape to younger silhouette. Triumph bras with fi ! 

TaiUana fi 4, above, has stretch straps: 59/t>. $5.95 
Jolie fi 4. a bra for sweet, young things: 49/6, $4.95 
Elasti Bella fi 7, reshaper stretch bra: 59/6, $5^5 



CREATIONS FROM THE HOUSE OF JENYNS 



tor sweet young things 



reshaper stretch bra . . . 
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• **Mary Estrella" is one of (he latest arrivals among 
about 300 varieties of Hibbcus Kosanincnsis available 
in Australia. From Hawaii, it was quarantined for 12 
months at the Hibiscus Farm, Warriewood, N-S.W. f 
where Ron Berg, of our staff, photographed its first 
flowering, "Mary Esrrelto" t& a compact but fairly 
slow-growing plant, suitable for pots or tub*; the 
flowers grow to about Bin. in width. 



The Weekly Round 



BEFORE leaving for 
Australia to attend 
ihc recent Test scries, 
English author Richard 
("The Doctor" novels) 
Gordon said on the BBC 
World Service Pro- 
gram "Here and Now" : 

"Cricket is a combination 
of a picnic and a ballet. IV* 
an art form. 

"But you can britiR a Inn 2 
your beer and sandwiches 
and sil in the sunshine and 
watch cricket. It's thera- 
peutic." 

For what Richard Cordnu 
thought of cricket in Aus- 
tralia — and Australians 
generally — turn to "Have 
a Go, Pom!" on page 5. 
You'll enjoy i| r 

Incidentally, while in Aus- 
tralia, Richard Gordon com- 
bined pleasure in watching 
Test rrickel with buai&nss in 
publicising his book "Love 
And Sir Lancelot," which we 



puhlhihed as a serial and 
which he insist!) will be the 
last in the "Doctor" series, 

* * * 

^INCE pulilishing "A Short 
Story of Love and Mar- 
riage," by Daisy Ash ford, in 
our March 2 issue and a 
wceli later her sister Angela's 
story, "The Jealous Gov- 
ernes or The Granted Wish, 1 * 
readers have been asking for 
further details about tlir 
sisters, 

Daisy and Angela Ash ford 
spent their childhood in 
Lewes, Sussex. About the 
time they wrote their stories 
in 1892 they used to pray 
for wet weather so they could 
stay inside and write instead 
of going for daily walks. 

Daisy, of rourse, first be* 
came famous when her 
novel, "The Young Visiters,** 
was published in 1919 after 
notes for it were found 
among her mother's papers. 

The sisters are now in 
their 80s. Daisy Ashford Jives 
in Norfolk; Angela in Sussex 



Hints to keep 
your home 
free 
of insect pests 




To quickly clear the 
home of dhReatr. (tafia 
flies, mosqujioc- cock. 
roarhes and otter insect 
pests spray Willi 
Pea-Ben insertim; ; Tic 
powerful aclirm n PAft-Bcu 
quirLly climinar* :tJl jq. 
sect pesis, withnir larmini 
the lungs. 1l tan be lunj 
in the prtaencr a: hiltirrn 

and pets iviili 

safety. 




Flies whirh ar< itlrtctd 
by the smell of food it ik 
t:\blr or in the iiiahm cad 
be quickly elimn ted with 
powerful "Safe' I'ea-Bw 
insecticide. Wide- sj Heading 
action Pea-BVi; nuick]y 
cleans thp mum ill 
doei not rontun instt fopd 
and is pieman tli 'riwmrd 




To prevent dwni^J 
(, woolens and dotbc* 
moths and km Jf 1 *' 
imu mphourds wWrc 
ies are tlw?A * ll!t 
"Sale" Fea-ft^ 
a few short bun* 
doors to ift 
._ rerful insect ifidf 10 
eliminate nests W**. 
Pea-Beu is non-4t^nJuj w° 
its high safely hi™ 11 1 
boon to Australian 



furs 1 
by 

spray i 
cloth ci 
powerful 
After 
close 



wives, 
easy 
i 



UP .MWMfl"— - . , 

g. The pwcHul i*v 
to-use Pea-Beu aw** 
« now 



insecticide h 

mainly through chm^ 
and stores 
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Australia's own 



Funny Girl" 



• The opening night of "Funny Girl" in Sydney was one 
□f the most exciting and emotional in Australia's theatre 
history — perhaps only joau Sutherland has received an 
ovation to equal the one given 




A 



IF the show had stopped aher that first nig hi. it 
ukhVt have mattered," Jill said. "It was 
the iit exciting thing I have ever experienced.* 1 
And a few years ago Jill, who is married tn 
ikrin L.lor Kevan Johnston and has two small 
drikir. n, had retired from show business ! 

She ivti persuaded tej tome back Tar the second lead 
aid ii. - 1 understudy for '"Helio, Dolly I", and cventa- 
jljv si look over ihe lead. 

It v, i- during this show that she first met American 
ritru-j hrd He ben, who iau:r initiated that ihere was 
nn pvmc&g star who could play funny girl Fanny Urict 
better thin JiJI. 

Married « gambler 

Fauns Brice was the ambitious uneducated lower 
rssl-v.' girl who reached the heights of (uirrefis as a 
liar, but whose personal life was hill of mis- 
fwruiir after she fell in love with and married the 
da^tiuu: but worthless gambler Nick Arnstem. 

This, tal Mory is perfect theatre and the idea of 
itrakbk' a musical from it was long the dream of the 
produce of the original show, Ray Stark, who married 
Finn j , laughter, Frances. 

J. C William sun's brought out Anieriran direr tor 
Frd llcben {who produced "The Pajama Game," 
ll Hf!lj Dolly !'\ and 'Beekman Place" fur them) to 
flagc iriuy GraL** 



W4R BREAKS OUT and the Follies 
itw, p a rousing military finale with 
wnuiy (right) as the outlandish 
P Ae Schwart*> 9 in crazy soldiering 
gear. (Song is "Rat-tat-tat-tat") 




Pictures by Ernie Null. 




'jtXHY STREET, Fanny* * old home, gives 
«rn apMung-night party to celebrate her 
"JHtiitift night with the Ziegfetd Follies. 
* n *7 (Jilt Perry man) is pictured dancing 
Tom Keeney (Will Mahaney). Songs 
ore "Henry Street" and "Peopled) 

MfouUA* Women's Weeklv - March 30, }966 




FANNY (Jill Perryman), right, shows her 
iron will to succeed while singing *Tm The 
Greatest Star,' 9 She has just found a good 
friend in vaudeville hoofer Eddie Ryan. The 
Australian show is now predicted to have a 
longer run than was originally scheduled* 




FANNY plays a Ziegfeld bridal finale for 
laughs (there's a surprise twist). Robert 
Murphy, an Australian dancer* designed the 
extravagant brides* gowns for the Australian 
*/u>u>. So riff, **Hi& Love Makes Me Beautiful?* 




A 



I 



FANNY AND NICK ARN STEIN (already 
acquainted) meet again when Fanny is an 
tour and have dinner at a lavish restaurant* 
They are attracted, Fanny drinks too mrtc/t, 
and Nick woos her with "Ytm Are Woman? 9 
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NOT ANGRY... 

Russia's young 

rebel poet is umm 
tutt* charming 



• "I am delighted to be in Australia 
for the second time. The first lime was 
in my dreams-" 



SO said distinguished 
Russian poet Yev- 
geny Yevtushenko when 
he arrived at Adelaide 
airport to take part in the 
city's Festival of Arts. 

He scanned die horizon— 
happily bright, with just a 
few clouds — and tried to 
answer the rush of question* 
from reporters and others in 
the welcoming grt^ip. 

But he wai tired afler the 
long flight from Moscow. 
When photographers had 
taken what were considered 
enough pictures, Lhey and the 
reporters were eased into the 
background as the poet and 
his party were led to the 
terminal building. 

But I dogged the group in 
the hope of catching the 
pcets attention long enough 
to make a later appointment. 

^Just let me talk to him 
for two minutes any lime to- 
day and I'll be happy" I 
told everyone who stood be- 
tween the 33 - year - old, 
Siberian-born poet and me. 

At last I succeeded with 
the help of Russian -bom 
Rita Frese, who had come 
to the airport to translate 
for me. 

Ashed names 

Rita, executive assistant 
and interpreter for a sihip- 
ping firm, had taken time oft* 
from her work to help me. 

The poet looked sym- 
pathetic as she explained tiiai 
we wanted a minute or two 
with him. 

He said he would be glad 
to give u* the time t but he 
must itict to the program 
arranged for him, 

"What exactly IS the pro- 
gram right now?" I asked 
Adelaide author and publish- 
ing editor Mr. Geoffrey 
Dutttin, 

"To see a book of poems 
by Yevtushenko coming off 
rite presses RIGHT NOW," 
said Mr. Dutlon. Rita and 
I could tag along if we liked 
Tag we did and were each 
rewarded with an auto- 
graphed copy of the new 
book. So were a dozen or so 
other people there as the 
books rolled off the press. 

Add, weary though he was, 
Mr* Yevtushenko took the 
trouble to ask the name of 
each recipient and wrote it 
in each book above his own, 
f opened the book at the 
first poem: 



U A poet in Russia is more 

than a poet. 
There tht fate of being born 
a poet falls only on those 
stirred by the pride of be- 
longing, 
Who have no comfort, and 

na peace, 
Thetc the poet is his cm* 
tuty'i image . . 
The last three words cap- 
tured me — l *h\s century's 
image.'* 

1 added them to the card 
I sent later with a carefully 
selected bottle of South Aus- 
tralian port to his suite 
along with some magazines 
and flowers for his official 
interpreter. Madame Oksana 
Krugerskaya. 

The wine was sent with 
the genuine motive of 
making a small gesture and 
the ulterior one of jogging 
his memory about the prom- 
ised interview* 

We left the printery— still 
having exchanged only re- 
marks about the weather and 
how soon wc could see him — 
with the assurance that the 
visitors were now going to 
their hotel to have lunch and 
get some sleep. 

I was told that maybe, if 
I wfu-e lucky, I MIGHT, 
perhaps, just get to see him 
at 4 p.m, when, he had had 
a sleep. 

But somewhere along the 
line the sleep arrangements 
must have gone by the 
boiird. By the rime Rita and 
f arrived at his suite at four 




JUST TIRED 



TIRED: Weary but gracious Russian poet 
Yevgeny Yevtushenko on arrival «t Adelaide 
airport after his flight from Moscow. 



o'clock he said he was still 
very, very tired. 

(He had made a presum- 
ably unscheduled appearance 
at a display of photographs 
of aborigines and works by 
Adelaide'* founder. Colonel 
Light, Here he had given an 
impromptu Press conference 
which had lasted more than' 



By RITA DVNSTAN 



1 hadn't come to ace his 
room and he shot me what 
I like to think was a grate* 
ful look. 

Nevertheless, he tidied it 
before inviting us in. 

It was warm and he asked 
if he mighl remove the coat 
of his suit— a smart while 
one, striped with tan- 
He sank back in a chair, 
sti etched his long legs ■ — 
he's about 6ft. 3in. tall — 
clasped his hands, and looked 
at me as if to say, "Well?" 

,L Ask what he thinks of the 
modem trends in music, art, 
fashion, behaviuur," I said 
to Rita, It was four questions 
in one, but there was so iitde 



He began by saying that 
Littler y 



an hour, I thought thai if 
his first visit here had been 
made in a dream this trip 
was to be a very wide-awake 
one!) 

But he would talk to us 
for a couple of minutes if 
"you let me tidy my room 
firsr " 

I said through Rita that 



you couldn't consider youth 
ai a complete body in itself. 
Youth varied from country 
to country, just as it did 
from generation to genera- 
tion. 

J menrkmcd Beatle music, 
sToppy clnthcs, lung hair, 
ugly fashinns generally. 

"There are people to 
whom the Beatles mean 
everything," he said, "This 
is their doctrine- When I 
was in Rome, I wanted to 
hear the Beatles purely for 
my own interest. Although 
I attended a concert I could 
hear nothing above the 
screaming. 

"The Beailes were only a 
stimulant for all the shout- 
ing and the exclamations" 

Could he see any possi- 
bility of a softening in 
people's general attitudes, ,a 
return to the gentle and 
romantic? 

He ruse Irnm his chair 
and strode about. With a 
shrug and a gesture, he said, 
"Prophecy is a most useless 
thing. If there were a bank 
selling stock and share pre- 
dict ions, it would be bank- 
rupt , , , 

"You mustn't say that 
things are. ugly . , * things 




that seem ugly to aj ir ? 
not necessarily so. 

"I was looking Llmtajk 
some papers of 1914 bitty 
The same sort of cot lew 
lions of art and so n w Vl 
made then, but this 
duced the likes of Miyakw- 
sk^ K Picasso, and m; . uih'" 
greats, 

"Youth sometime team 
to be mdifferenr, h i iht/c 
are also activating forces in 
youth which are no ilwuji 
obvious from outsit 'Jurta, 

"This process i: 
demnatinn of i\v Benin 
wiLl sooner or la Lei « iry«- 
tallised and find i'. lesiia) 
This process of cryst • llisarioii 
is happening now. 

"Youth now I ifcti 
scepticism might I -rtcrtjgfi 
to make extension tu the 
buildings of life 1^' i* nit 
good enoogh for thi I Viundi- 
tion of a new life. 

We were interrupt d. Tunc 
was up! The Ku w pod 
was to be whM^i I i« ibe 
country to spend W nigh! 
and the following day. 

Wdl, it was only M 
minutes or a little intse,tofl 
I think it was wtxth iL 

"Remake it.'" 

That night T came sciq* 
more of his view- oo what 
I had called ugly. Ii 
verse called "In a Mmnffll 
of Weakness." 
"When ratbag:, ri/i i 

stupid «tr of r'wpaty 

offends my gaze. 
/ wish I cauld Hi W f ^ 

virgin forest . 

. , But U is sh^nrfm I 

swear, to tosn*tti »g 

an so many t« ™* 

about- .. 
It is shameful ic hu'- 

from the present dty 
We should itmake u7" 

Two days later, w s 5uo* 
day, we drove uli mite 
to take some put-. "I ^' 
poet al AnlaLiv (»h. HutToft 
family's stud sheep *m 
near Kapunda), | ll< 
spent some of A* » 

Mr- Yevmsheoko <*j* 
gingly emerged frawjg 
house. He looked line. Till 
handsome^ smart. 

"ilave you been able to 
sleep yet? 3 ' I art^ . 

"NV bi? said 'i-fuptij. 
but softened ihc (horl reply 
with his kindly, wtntftW" 
smile. 

We took our M«Mg 
in which hepn'^ 1 ' 1 '; f 
was ready to drop, and W 

That to* my 
encounter with itv 
poet, A l?re:.l pUv, b*cv* 
he's the ki.ul of in:m 
wih ialk uith you for fcgg 
-if only he has the nWfc 



STILL TIRED: He 
tend* utter exhautlion at 
Aniaby sheep italic 
kapunda* S.A. With hi* 
are Mrs. Geoffrey Dtttt^ 
Andrew DtUion, 8, 
Duiton, with There*?. * 
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# Australians, at cricket, at work, 
or at war, "like to fool everyone 
[hey re tough/* Underneath, says 
the British doctor-novelist, they are 
the k ndest and politest people , , . 



HAVE 





UTHOR Gordon* who visited 
,*trtdia during the Te#t#. 



SPECTATORS on ft hat day — irreverent, noisy, hut barrack- 
ing for bath $ides and "impeccably spurting." 



1W. !<ket ground 
I at Melbourne is 
MtyflHtKj , just a picas- 

itif daii.j stroll across 
the cons? ,• illy sprinkled 
fntss nf !.jjc municipal 
prdcitf, though the 
Qvai had been rccon- 
niuiEcd u fit, James's 
Park in L adoa. 

It ii aha very large. 
nortSi ii stand run 
9 for iht- •lA-mpits holds 
mure t} Ul < 'dm JitLlc 
"ndl sod spectators 
flittnling its concrete 
**rpmern co ihe upper 
ifci sretn vised to take 
■flr-tofcl parties, roped 

' aydrv |i h t* very 
^hwrjun^. The pavilion, 
«l tHrrar. frrten veran- 
^ Mttcnng flatjs, and 
"-njpljcuer.i idem ra t i ve 
^rk, need* only 3 
of paddle wheels 
1 ifliokr Aching from 
central rloolc tower to 
prthiJy among the 
^ acroiii the harbor 
*Minly After luncheon 

>fc I MUINV HH'JLL- 

te J^««!d notice if k did. 
fond omental differ* 
brttarm these and 
RBI BouMb is the 

, p n>g -c aharp white 
7 B| I« Wttnd the bouti- 
JJ< «ti ifhfch r.mne eager 
j^'Kill be impaled one 
f ,c < a Rlnrtotii if messy 
' * to keep spectators 
invading the pitrh, 
put rhe shirti df 
tftMf heated suppor- 
i ^ <" hang banners 
?^ Australian attack 
'j^'fiv ... hot, saying 
MECKIFF. 



The fence can hardly be 
there to protect the um- 
pires, an assault on them 
being as inconceivable as 
on a pair of rhurc"h dignit- 
aries in full canonicals, 
Shaming our English um- 
pires ambling tn the 
wicket in cloth raps and 
tweed trousers, the Austra- 
lians uniform themselves 
in medical student*' jackets 
with hu£e badges, Hark 
ties and trousers, and white 
shoes and hats. 

They inarch from the 
pavilion briskly and in 
step, proclaiming from the 
start they are men of de- 
cision, even if some of 
them ore wrnnc; ones. 

In Sydney there is no 
such thing as dull cricket. 
The hatting may br tedi- 
ous, but there is always an 
entertaining fight or "blue" 
somewhere on the Hill, 
cpu-tled through an erup- 
tion of empty beer cans by 
a solitary member of the 
New South Wales constab- 
ulary in a white pirn hcl- 
met recalling the majesty 
of the British Raj. 

Girl-wateh 

In the absence of fights 
you can always divert your- 
self by looking at the girls" 
legs. Since Miss Shrimpion 
attended the Melbourne 
Cup, Australian skirts have 
sbm upwards 10 a point pa- 
in ink able in the British 
moral and meteorological 
climate. 

This is limply part of 
the innocent and sexless 
Australian exposure of the 
body, expressed at week- 
ends by ftiiprapuhir bikinis 
sprawled all over Sydney's 
endless beaches, At least, 
that's what they told me* 



By RICHARD GORDON 



A nussing excitement is 
the weather, rhe third com- 
batant in any English 
cricket match. 

No black clouds gather 
to be nervously assessed 
for their chance of drown- 
inn the game and the 
spectators. Appeals are 
made against light which n( 
Lend s would be considered 
blazing sunshine. If it docs 
shower a little, the covers 
are fetched from some dis- 
tant store mom, instead of 
being cnanned by mac kin- 
toshed attendants with the 
keen readiness of the Life- 
boat Institution. 



In such sunlight the 
crnwd is impeccably sport- 
ing, barracking for (you 
can do it both ways in Aus- 
1 1 alia I the Poms as noisily 
as for their own heroes. 

This admittedly doesn't 
square with the Australian 
self-image of a grimly par- 
tisan tight-lipped Digger 
communicating in an im- 
penetrable half-articulated 
language called Strinc. But 
all self-images vanish on 
contact 

The A us tnilians arc as 
particular in their use of 
the Queen's English as the 
inhabitants of the politer 




MEMBERS' STAND at Sydney Cricket 
Ground **nmda only a couple of pnddie,* 
wheel* and smoke from lis tower. " 



suburbs of Glasgow. The 
only S trine expression likely 
tO confuse the visitor is Our 
Oprahs, which is expen- 
sively and slowly taking its 
place by Our Bridge and 
Our 'Arbor. 

Our Oprahs will be fine 
when finished and Our 
Joan can sing opera in it-, 
but at present its huge 
pointed yawning arches 
give the impression of half 
a dosr.en very bored whales, 

Be<*r-und-pie 

The Australians, at cric- 
ket, at work, or at wht. 
like to fool every une they're 
an tough as a load nf over- 
done kangaroo steak. Un- 
derneath, i hey are the most 
conscientiously kind and 
polite people in the world. 

Even the Sydney taxi- 
drivers address you more 
courteously than the ones 
in London, if you happen 
to speak Hungarian, (mly 
the rot at absence from the 
cricket grounds of those 
piles of familiar hireable 
plastic cushions called 
*'soft scats" possibly indi- 
<;iies ihal Australians are 
harder than us at least in 
this department. 

The decisive factor in 
Australian and English 
cricket crowd behaviour is 
the beer 

Our mild warm brew 
induces a pleasant sleepi- 
ness I) r 6 1 e n bv half- 
conscious murmurs of 
M Shot, sir!" Australian 
beer, which is so cold and 
strong they have to 'li ink 
it in sherry glasses, pro- 
vokes wild cries nf "Have a 
goT even when thus are 
rattling up on ihe compli- 
cated scoreboards. 

This herr, whtrh is 
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squirted from a pistol-crip 
tap in the general direction 
of a glass you have hired 
for a "shilling, goes nicely 
with the great Australian 
hot meat pie — if you can 
avoid their smothering it 
with one of the great Aus- 
tralian sauces, which do 
double duty as floor-polish. 

But beer and hot pies are 
becoming old hat, like pav- 
lovos with pineapple filling, 
long white gloves, birthday- 
cake millinery, and endless 
tea, white or black with 
lemon. The Australians are 
now shrewd connoisseurs of 
plonk, which they call wine. 

Australian wine " is ex- 
cellent, particularly when 
drunk with Snapper Walcw- 
ska in restaurants run by 
genuine Italians speaking 
genuine Italian ("Arrive- 
derci Melbourne"]. 

And the local chant pagne 
is the best value in two 
hemispheres, once you get 
used to its being referred to 
widely as "The rich man's 
fruit-salts." 

The Australians were a 
little hurt at my going 
home. They are | little 
hurt at anyone arriving oh 
their surf-beaten shores 
without his family and 
household goods, prepared 
to settle for life. 

Certainly no sadder 
traveller rinsed the taste of 
lotus from his mouth with 
a Tina I schooner at Kings- 
ford Smith Airport. We 
are really a nation of 
masochists, if any of us can 
abandon the lovely rrifket, 
the lovely sunshine, and the 
lovely Australians for such 
harsh realities of life as 
dark "evening froren pipes, 
inllncmra, and Harold Wil- 
son <m the television. 
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when a simple little jacket 
warms you and charms you 
and keeps its shape 
day in 
and day out 
you'll be gl 
you insisted on 
pure new wool 




f'URF NEW WOOL 



naturally. 
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Alt / teet I can do is guide mu daughters and 
be readg to talk it out with them as honestly 
as I know hou\ writes a mother. 



DAUGHTERS AND SEX 



By KAY KEAVJSEY 

9 V ygicaUy, at least, that young 
daug! of yours is a woman, The boys 
who have begun to lake her out are 
physically men. 



BUNG just young 
eun ,:gh to remember 
thk- pr. -1 in your own 
Jilt ant old enough to 
know thvrc's nothing new 
under uh sun, you've got 
i prelt^ -air idea of the 
pfesurc she'll be facing 
from m v on. 

Of as far as you 
am, vet the boys who 
uktfrrr ul and the places 
tbey lake her to. You'll set 
rales jjh3 ixert supervision. 

Bur in ne last analysis, 
note and no re, you have to 
btwe the Si-er cord and let 
I*g0j trnrt her good taste 
^ E0(" sense and ihe 
rawiardi m 4 ve tried lo give 
ftcr. 

And lie \ ihc rub, or so 
it «nu i rne. 

ttbat v,. irbrds? 

Abmluv runu'neure until 
""ftim*? Self-control until 
i^rorh- some unspecified 
**V of n turity? 

on 



Wbr' based on what? 

Fo f rh religious, the 
^tti* mpJe. You'll say 
^nurdV^hter, as perhaps 
^ own mother said to 

tag 

on' vide marriage is 
* ' I f gainst the will 
! Gwl *ii d the law of the 

JJ* uV non-religious, 
u^i so simple . . . 
Jfcj la ^y in defence of 
»«*>olroJ that will make 
9m*B let a lively, in- 
^jp" Aintralian teenager 
* *» teennd half of Che 
tOMbry? 

upon a time you 
I work on her fears. 
* fin's Mr Jjkrly to have 



(hough, she can't 
J\ U P* 'nagaaine or watch 



^i(i»fin lAtthout I earning 
flf »f" ways round thai. 



Besides land more 
seriously, in my book), all 
these arguments based on, 
fear and external prohibition 
are pretty negative. 

Surely what you hope to 
do is positive— to hein her 
find a set of standards site 
wiJI accept with mind and 
heart as valid. Valid for her. 

And right away you run 
headlong into a contradic- 
tion. 

Haven't you always tried 
to give hrr what they call a 
"healthy attitude toward 
sex"? 

Now here you are claim* 
ing that it would be a good 
thing if siit- ron trolled ui- 
stiacts and feelings (on her 
own part and even more on 
the bay's) which you admit 
are perfectly healthy and 
natural? 

My own teenage daughters 
and I have thrashed thai one 
out by the hour, and, all 
right, I've freeJy admitted 
the contradiction. 

Human life, as they al- 
ready know, jjx chock-full of 
contradictions. And the 
more complex a human 
soricty lice times, the greater 
the dash between natural 
in si i nets and the demands of 
the social order. 

Of course, social atiiiudrs 
could change. 

In twenty, fifty, one hun- 
dred years, this particular 
contradiction in society could 
be resolved. 

But Trn concerned with 
my two daughters, growing 
up in the here-and-now. 

So just what am T try- 
ing to put up to them? 
That i hey should exert self- 
Miriirut and di vri mi nation 
during these formative yrars 
because that** what society 
expects of them? 

In other words, "What 
would die neighbors say?" 

No and yes. A lot more no 
than vea 



—ittun i j are in dire need 
l|f a star ta steer b ?j 



I don't care what the 
neighbors say. 1 do care 
about the effect of what the 
girls dn on their own minds 
and developing personalities. 

And what they do will be 
done in ihe context of the 
society in which thry live. 

They are products of that 

society. 

They're not members of a 
tribe who keep girls in pur- 
dah, to so (Tec real agonies 
of shame if they expose 
their naked faces to a male. 

Nor of a tribe whose girls 
(taking the opposite extreme 
in social attitudes} offer 
themselves quite naturally to 
the male visitor as same 
sort of iribal amenity- 



process of education, but 
warned from every side that 
it isn't smart for a girl to 
be too clever* 

Need some kind 

of yardstick 

They're told that the only 
true measure of success for 
female teenagers is the ability 
to arouse male passions — 
which they must on no 
account indulge. 

Oh f yes, theyVc in dire 
need of a star to steer by. 

They need some kind of 
yardstick, some standard 
which is l heir own, noi im- 
posed on them from omsJde 
by their parents or anybody 
else. 

As for my own two h all I 



There is a dauMe 

standard of 
maraiity* and it 

has been here 
far a ianff time- 



Their society is Australia, 
1966. 

And, l«rs face it, Austra- 
lian attitudes to both females 
and srx arc the last word in 
confusion. 

Some community leaders 
exhort girls to lake their 
full place in vnicly a* per- 
sons, while others stand 
ready to slap I hem down 
the minute they try. 

They're compelled by law 
to mi tmui their brain* in a 



feci 1 can do it guide them 
and be ready to talk it out 
with them as honestly as I 
know how. 

So Tve admitted the con- 
t radin ions. I've advised 
them lo accept lb*- contra- 
dictions as among the facts 
of life. 

There is a double standard 
of mora lit y t and ii has been 
here for a long time, A boy 
who can boast of affairs and 
miiniietis is a bar-room hero. 
The girls are juit plain 
"easy. " 



And how the boast ful boy 
does boast! Half the con- 
quests he eiaims may never 
have happenrd. And often 
a girl's general conduct can 
be the clincher on wheEher 
he's believed or disbelieved . 

This makes sense to my 
elder daughter, a third- year 
university siudent, who has 
heard a fair bit of this kind 
of boasting. The thought 
of being its subject makes 
her cringe. 

She lias also found out that 
where their girls are con- 
cerned there's a puritan 
si Teak in the Australian 
male. Probably iL grows out 
or male possessiveness rather 
than ^morality," but itV very 
real and (both my girls feel) 
pretty natural. 

So one way and another, 
even on the lowest, most 
practical level of expedi- 
ency, sexual promiscuity 
doesn't seem a good idea to 
my teenagers (nor f they 
assure me, to most of their 
girlfriends L 

But then, how many 
promiscuous girls start out 
meaning to become promis- 
cuous? 

Some are initially curious 
about an important human 
experience, and some are 
persuaded into it fnr a dozen 
different reasons. 

Some begin because thry 
ace in love with another 
youngster, and see in the srx 
art a natural, generous ex- 
pression of their love. 

When ihe love doesn't last, 
a pattern has been set up, 
with the next boy and the 
next. 

And I can't help feeling 
l hat hi our society it\ a 
pattern belter not risked, a 
psychologically damaging 
one. 

(Surely just as damaging 
is the reverse reaction — a 
sickening, a tumtng-away, 
which makes a good rela- 
tionship in the future so 
much mote difficult to 
achieve.) 



m« Wohsx i Wxfixj t ^ Mxreh 30. 1%6 



In our society, sex just 
isn't, as they say, "as natu- 
ral as breathing/ 1 

Rightly or wrongly, it 
carries all sorts of sociologi- 
caJ and psychological nvec- 

I-W5 

At the worst, this sets up 
dangerous tensions. At the 
best, thougn, it can give sex 
a far richer potential than a 
mere breathing exercise or 
therapeutic, 

ft seems to be that alone- 
ness is the human condition. 
Human beings are boxed up 
inside their own skulls and 
bodies, separate and remorr 
even from their nearest and 
dra rest- 
All our lives we're groping 
for common ira lion, 

We mid it spasmodically 
with friends, brothers, par- 
ents, children, sometimes 
strangers. But we*re still 
esseniially separate, utiil 
alone. 

And we always will be. 
Com man teat ion 
with anothe r 

But the closest we'll ever 
come to real, continuing, 
developing communication 
with another human being 
is in union wilh someone we 
love, using sex as the physi- 
cal expression of that union. 

Marriage ac an institution 
will noi always ensure lhat. 
What could magically confer 
on two separate people, man 
and woman, the qualities of 
maturity and discipline and 
sensitivity that such a union 
iccpiires? 

But marriage IS still the 
framework with in which it is - 
possible. 

1 hope very much that 
m> teenager* will achieve 
this kind of marriage, and 
even mure that (hey will use 
these year* to become oSe 
kind of people who are 
capable of it. 

Let that at least be a star 
to steer Ivy, 
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INNOXA 



Pagan lips — unhallowed Ravished by a pearly 
profusion of colour. Lips that tantalise 

and taunt - with deep, smooth 

moisture, lightly liquid texture. 




For the first time, Innoxa hrinR you Set- -Thru lipsticks. ''Love & Kisses/" "Sit tin" Pretty.' 
"Moods are Pink/' Wear them gloriously alone. Or with Innoxa's 24 "Colour True" 
lipsticks. Under, for dewiness. Over, for glow, Now smoulder — with Innoxa. 



LONDON • PAHIB * SYONFY 
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In the wake of our world tourists 




f P* . 'tiled Matin dress worn by jtfri* J*. 
Moatde^ of Sydney 9 at the Oriental Ball team 
Uui, I in Hong Kong* Dance partner ii Mr: 
Ken. Traffic of Tauranga t New Zealand* 



iFTLR our visit to 
A Ho:ig Kong one 
lwsbanc on our tour told 
toe he - as going to ask 
the car an to put his 
wife in irons before the 
next port so that she 
would h out of range of 
she shot ! 

Bui thr wen didn't do so 
My with their shopping, 
eakc. Many are carrying 
ww cameras, and they 
bought n irisistors, projec- 
m, tyr, -writers, fishing 
gjai, fli l 1 ' te$i suits, shirty 
wl witch'*. 

Sn I he ^mcn on board 
ii all their own 
■*iy wilh their specially 
feiiile druses, shoes, hags, 
- J • icd sweaters. 

Siioppitll; 

mat unp< 
Hfflg Knnr 
(miillen * 
*utk aht k 



is one of the 
int items on a 
agenda, but our 
re just ax enthu- 

. the scenery on 



Hk iherr 
tioag tlv. 
troun d 
* breath I;- ing experience 



-urs. The trip 
marine drive 
he island is 




whether by day or by night. 
Another wonderful tour 
was the night drive round 
Kowioou on the mainland, 
then to the Taipo Road 
leading to the Carlton Hotel, 
which is said to have one of 
the best views in the world. 
It commands the harbor, the 
Peak, and the blaze of lights 
from the great new housing 
developments. 

Our care — all 69 of them 
— look off along the new 
Ling - Chun Highway in 
Eastern Raw-loon, Destina- 
tion was the Golden Crown, 
a restaurant and nightclub, 
where a delicious l2*coursc 
Chinese meal was served 
while guests looked at a 
grand entertainment, includ- 
ing Chinese opera. 

There was a hilarious note 
when we all tried cur hand 
at chopsticks. At the table 
where I sat everyone "had a 
go" nnd spumed the spoon 
placed for Europeans. 

Some found the menu a 
little exotic:, but those who 
were used to Chinese meals 
at home realised what a 
treat this one was, Mr. 
Mark, one of the Chinese 
members of the Hong Kong 
tour nrganisalioQ, told me 
lhat there had been many 



FUN IN 
EXOTIC 
PORTS 



• Passengers om our World Dis- 
covery Tour J 96 £ have enjoyed 
their trip to London. On this 
page Joyce Rowden? of oar staff , 
continues her story of life 
aboard the Oreades and sight- 
seeing tours of ports en route. 




m Relaxing between dances at the Oriental 
Ball aboard the Or cadet are Graham 
Garland, of Adelaide? Judy Langdon, of 
Sydney, Mary Ann Q'Keeffe, of Melbourne, 
and Canadian Dougla* Blake, now of Put- 
antra. New Zealand* 



ranfeTenres to ensure that 
the meal would be enjoyed 
by newcomers to the East. 

When we sailed from 
7 Jong Kong many passen- 
gers spent the first afternoon 
nipping,, exhausted from the 
excitement of their crowded 
days in port. But the next 
day all were on the go again, 
getting ready for an Oriental 
Ball. Some of the women 
made flowers lor the decor- 
attorn, and there was a great 
deal of discussion about 
what to wear. 

For the men the Hong 
Rott£ shops had provided 
the answer. They wore a 
gorgeous array of colored 
dressing gowns, adding 
Chinese moustaches and 
coolie hats. 

It was a very hot night 
and I think Mr. George 
Lloyd found the most com- 
fortable solution. He wore 
a pair of dark silk pyjamas 
which he had had made In 
Hong Kong. With his wife, 



Ihna, he is I ram Whangarei, 
New Zealand, 

Next stop Singapore, 
Everyone was up early, 
ready for a flying start. 
We saw the lush, tropical 
green of the island as we 
came in to dock, and pas- 
sengers lined the deck to 
see the Lion Dance — a 
colorful and exciting wel- 
come specially arranged. It 
was a great beginning to the 
day, and a splendid oppor- 
tunity to use the cameras 
Ii ought in Hong Kong. 

After a hurried breakfast 
we went off to see Singapore, 
cither on one of the arranged 
tours or in taxis with groups 
of friends. 

Some passengers took a 
half-day tour of the city, or 
of Singapore Island and 
Johore Bahru. Others took a 
full-day tour_ which incor- 
porated the two. 

Again we had splendid 
couriers who did evci^thing 



possible to - make the tours 
interesting, .and guided us 
to reputable shops. 

There were lots of inter- 
esting stops oa the tour 1 
took. Some occupants of the 
Botanic Gardens — the 
monkeys — won my heart. 

Swinging happily on the 
iropical foliage, they came 
sr am peril! i; down as we 
appeared Our guide, 
thoughtfully, bad come 
armed with a bag of bananas, 
which he distributed to 
members of the tour. He 
suggested that we peel them 
and break them in halves lo 
share between two monkeys. 

This I did, but the wise 
old monkey who collected 
his lunch from me was 
having none of that non- 
sense- He gently, but firmly\ 
held my hand! until he had 
finished one half, then took 
the other half and ale that 
in a business-like way, 

I fell a pang of disap- 
pointment as 1 entered the 
world-famous Raffles HoteL 
I had obviously been read- 
itiff too many old novels. 
This hotel, once so splendid, 
has been overshadowed by 
more recent and luxurious 
buildings. 

But it is built around 
pleasant gardens and 1 sat 
peacefully sipping a cool 
drink, recovering from die 
noonday sunt and picturing 
the days ol grandeur when 
so many famous people 
passed through its portals. 

Before returning to the 



ship 1 strolled around die 
shops. One sign T saw while 
shopping stopped me in my 
tracks, ft said, "Closed for 
prayer. Back at 1.30." 

After the heat and bustle 
of the city (where a baby 
ii born every six minutes 
and the population increases 
each year by 70,000) the 
peaceful, cooled atmosphere 
of the Oreades was a haven. 
A shower and cup of lea 
revived us, and soon we wr re- 
al] on deck watching the 
last*mmute stragglers rush 
aboard. 

Many of our travellers 
are having their first trip 
abroad. One of these, inter- 
ested equally in sightseeing 
and meeting people, is Miss 
Blanche Lather, of Bur an da. 
Brisbane. Blanche is pro- 
gram director of radio 
station 4BC in Brisbane, and 
she hopes to see something 
of the BBC, Radio Paris, 
and Radio Luxembourg* 

Others will see their home- 
land after many years. One 
is Mrs. B. J. Ryan, of Con- 
cord. Sydney, who hasn't 
seen her old home in Surrey* 
England, since 1913. 

She came to Australia as 
a small girl with her pir- 
enls, who settled in North 
Queensland. She recalls 
going to school in a bullock 
dray. 

Mrs. Ryan has two 
daughters. Mrs. C. A. Hart 
and Mrs. John Wales, both 
of Beecroft, Sydney, and a 
son. Bob, who is in the 
RAAf\ 



PREPARING FOR WORLD TOUR 1967 



Keith BuUmr, 
*> B'ue, W.A., 
*** 0 *mnrdy4urned* 
J" mttr at a full- 
J* U **r* meeting" 
**• OrradeM. Her 
hat wom made 



^morning of crepe- 
r*per flowers. 

Tjt4 AuftTJU, f Ati WOMttN'* WlttLTt 



BECAUSE of the tre- 
mendous success of 
the current tour, wc 
recently opened bookings 
for a second, to be called the 
World Discovery Tour 1967. 
This wonderful IS - week 
holiday abroad costs as little 
a* $1392 (£NZ5S5) a person. 

Beginning in February, 
1967, it will cover 18 coun- 
tries in 16 weeks. 

This, time the whole of 
the comfortable one-class 
P & 0*Orienl liner Hima- 
laya has been booked for the 
voyage to Europe^ and the 
entire tourist -class section of 
the Oriana lias been reserved 
for the return voyag*. 

You'll have * booking 
choice from four-berth 
cabins (for whieh the tour 
Is eostrdj to de-luxe luiies. 

The basic tour price of 
$1392 includes shipboard ac- 



commodation to and from 
Europe; a 23 -day European 
coach tuur (inclusive of ac- 
commodation, taxes, tips, 
specified excursions, and the 
services of a courier); a 
seven -day all-inclusive es- 
corted coach tour of the 
United Kingdom; special 
sight seeing tours in London; 
and a total of 13 nights' 
aecnmmodation in London 
ii well-situated hotels. 

The tour organisers. World 
Travel Headquarters Pry. 
Ltd., who are the acknow- 
ledged leaders in the group- 
travel field, also have in- 
cluded in the timetable a 
22-day free period, in which 
the travellers may do ex- 
aclly as they wish. 

This period — which may 
be used to visit relatives and 
friends or perhaps do aide 
trips to Scandinavia, Hol- 
land, Ireland, or Spain — is 



at the members* own ex- 
pense. However, all booking 
arrangements will be made 
by your travel agent, as a 
complimentary service, be- 
fore you leave Australia. 



One reason our lirst world 
tour proved so popular was 
that many people are shy 
about planning their own 
long trips abroad. This kind 
of prearranged group lour 



now TO BOOK 

* Write to or call at any of the General Sales Agents: 



nj.w.-a.ct.; world 

Travel Headquarters Ply. 
Limited, 33-35 Bligk St., 
Sydney* Trl 28-484 L 

VICTORIA - TAS- 
MANIA: World Travel 
Headquarter* Fty. Limited, 
CM J.. Bvildin Rl 330 Collins 
St., Melbourne. Tel. 67-7481. 

QIJEENSIAND - NT. - 
NEW GUINEA: Universal 
Travel Company t 93 Creek 
St., Brisbane. Tel. 2-3008. 



SOUTH AUSTRALIA : 
King's Travel Agency Ply. 
Ltd., 30 C«m> St t Adelaide. 
Tel. 51-2146. 

WESTERN AUSTRA- 
LIA: Wesfarmeri Travel 
Service, 569 Wellington St. 
and 14 Terrace Arcade t 
Perth. Tel 21-0191. 

NEW ZEALAND; Ruisetl 
& Somers Limited, 83 Cus- 
toms St. East, Auckland. Tel. 
20-959. 

Or tee yovr travel agent. 
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eliminates individual worry. 

On the leisurely sea trip to 
Europe there are stopovers 
•1 Hong K.ong T Singapore, 
Bom hay, Aden, Port Said, 
Naples, and Barcelona. 

Piraeus (the port for 
Athens) and Colombo are 
among the ports of call on 
the way home. 

In Europe the 23-day 
coach tour takes you to 
beautiful and historic cities 
and towns in many countrje*. 

f-ater you'll begin a seven- 
day coach tour of England . 
and Scotland, 

Book now to make sure 
of having this fabulous holi- 
day abroad. Full details of 
the tour — and a special 
White Christmas Tour as 
well — arc in a brochure 
obtainable from the official 
general sales agents (listed 
at left) or your accredited 
travel agent. 
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Holland's future queen weds 




* When Crown Princess Beatrix marriwl handsome, dever German 
ex-diplomat Glaus von Amsbcrg > the wedding was the occasion of 
public protests, because he was long ago a member of the Hitler Youth 
and, near the war's end > served in a Death's Head Panzer brigade. 
They smilingly ignored the demonstrators and were married in the 
presence of members of the royaj families of Europe. 




DON JUAN and Prince** Sophie 
were among the guest*, Juan 
hope* to become King of Spain 
tfhen dictator Franco retire*. 




ABOVE i The couple 
wave to a cheering 
crowd from a balcony 
of the Dam Palace. 



AT RIGHT: Prince** 
Alexandra, accompan- 
ied by her hushttnd. 
Mi\ Angus Qgilvy. 





AT LEFT: Queen Anne-Marie of 
Greece at the Weiterkerk^ where 
the church *erv*ce was heki* 
King Conitantine um* with her. 
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HER DAUGHTER IS MARRIED, vnd fro* 
Queen Juliana a tear of parting. JfHh W 
Queen, at the civil wedding in JfruM&* 
Town Ball, it her hutband, Prince Bern***- 

Tke Australian Women's Weekl* - Mnivf 1 30, J 



National Library of Australia http://nla.gov.au/nla.news-page4938728 





PRINCESS BEATRIX and her bridegroom in the Town Hall. The civil wedding, the binding ceremony under 
Dutch law, urns performed by the Burgomaster of Amsterdam, The bride wore a satin gown with a train 16 
feel longy and a diadem of pearls and brilliant*. Clous, by hi* marriage, is now a prince of the Netherlands 



\f E ^ VARIOLA, wife of 
™ ********* °f Belgium, 
| ^nipd the church service. 

AT RIGHT: Princess Mar- 
grietf Queen Juliana's third 
daughter, with her husband, 
Pieter van Woilenhoven. 

u "iuuan Womsn'r Whe*lit — Match 30, l%6 





PRINCESS IRENE, second 
daughter of Queen Juliana* 
with her husband. Prince 
Hupo Carlos de Rourbon* 
Parma, of the Spanish royal 
family. Irene is a convert 
to Catholicism . 
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* Crocodiles * Water that "tastes" the tea 



"A TADPOLE 
ON MY 
TOOTHBRUSH 



33 



• An English migrant 
who married a 
Sydneysider — a patrol 
officer in New Guinea— 
tells of her travels on 
foot with him 



By KATHLEEN BURKE 



I STUMBLED along, 
my feet disappearing 
into the soft sand at every 
step, and the Lropkal sun 
beating down on rny 
head. After a few miles 
we came to a river. 

Tbe swirling, murky water 
was arm pit -high, and my 
husband and our loyal ser- 
vant, Piwa T held my arms a* 
1 strpped in, fully dressed. 

A littler farther on we saw 
a crocodile, about 15ft. long, 
"Oh, yes/' said one of the 
native carriers, tL wc saw bis 
track* leaving the river 
wliirh we have just crossed!" 

How I longed to continue 
our journey in the motor- 
assisted native canoe in 
which we had started. Even 
though we had to sit on the 
hard wooden floor, unpro- 
tected from either the blaz- 
ing pun or torrential rain, it 
icemed de-luxe travel. 

My husband, Roger, of 
Sydney, has been in New 
Guinea for six years and is 
a patrol officer no the north 
coast. We were married 
a little over a year ago — I 
migrated to Australia from 
England in 1965— and I was 
now accompanying him .n 
one of his patrols. 

We were covering the 
coast as far as 40 miles dis- 
tant from our home station, 
so that my husband could 
check the populauon and 
prepare the people for the 
forthcoming elections for the 
Loral Government Council. 

New Guinea has a terrain 
hostile to man — mountains, 
rivers, and thick jungle 
growth make road-building 
difficult, and for great dis- 
tances the only method of 
getting from place to place 
is on font 

Along the coast canoes 
made of hollow tree-trunks 
and fitted with outriggers 
provide transport for part of 
the year. 

But in the rainy season, 
when 15ft, -waves pound in 
on the beaches, these canoes 
would be dashed to pieces. 

Thus tbe patrol officer 
must be prepared to walk for 
weeks on end, even months. 

And now, I wan seeing for 
myself what it is like. 

We had bearers to carry 
all our luggage — enough for 
two weeks ► 

These supplies are carried 
in tin chests with large 
handles on either side- The 
bearers slip lengths of wood 
through the handles, and 
then sling the poles over 
their shoulders, 
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On arrival at a village we 
were led to the test- house — 
a native hut which is net 
aside for visiting officials. 

This hut is made of tree- 
bark, with planking floors of 
aieea-palm wood and a roof 
thatched with palm leaves. 
It is unfurnished, and usually 
consists of one room, a large 
veranda, a small partitioned 
spare for washing, and a 
kitchen. 

The houses stand on stilts 
about five feet off the ground, 
and access to them is by 
means nf a steep ladder, 
which can be removed at 
nights to prevent the village 
dogs from getting in and 
eating the food. 

These dogs are a menace, 
hut they are also a pathetic 
sigittf with sharp-pointed 
faces, and all their ribs slick- 
ing through their ragged fur. 

They live on whaiever 
scraps they can find. 

6rax0d shin 

The natives, in their bare 
feet, and with centuries of 
experience behind them, can 
run up and down the steep 
Ladders with the utmost of 
ease, but When I tried the 
same thing I finished up l>e- 
tween the rungs of the 
ladder with a grazed shin. 

Our first job on arrival 
was to get the house srt-up 
for habitation. 

Wc put up collapsible 
chairs and a table which we 
carried wilh us, and after a 
conch shell had been hlown 
or a bell rung, to summon 
all the local people, the men 
from the village set about 
stringing up posts from 
which to hang our canvas 
sleeping stretchers. 

Store there was a woman 
in the party, palm frond 
"curtains 1 " were hung across 
the windows for privacy. 

A bucket with sprinkler 
was fixed up in our "shower 
recess," and water for wash- 
ing 'and cooking was brought 
by the village women, in bags 
made of sago bark. 

The water on the part of 
the coast where we did this 
patrol is particularly evil- 
fasting and a murky green 
color, and uniting it and 
adding tea or coffee did 
nothing to disguise the taite. 

It was no surprise to dip 
your toothbrush into your 
tooth-mug and bring it out 
with a tadpole on the end. 

While all this activity was 
going on in the main part 
nf the house, our house boy, 
Piwa, was lighting a Are on 
the floor in the kitchen. 




BUSH BRIDGE — and Mrs. Burke. 



To do this the area is 
covered with sand and bor- 
dered by two large logs. 
With care, there is no great 
danger of setting the house 
on fire— it's really more a 
question of avoiding suffoca- 
tion* as many of the kitchens 
have no chimney. 

One has to watch the 
cooking pots through a 
thick, choking pall of smoke- 
it is the women, too, who 
cut and carry the firewood. 
I remember one rainy day 
when the men were all 
huddled into their huts, keen- 
ing dry, seeing the women 
being sent out for wood. 

They attacked a great tree- 
trunk with their axes, and 
then piled the chopped wood 
into a bag suspended from 
their heads and resting on 
their barks. 

Not much tun 

The men would think you 
were completely mad if you 
suggested that they should 
help. After all, that's what 
their wives are for! It's not 
much fun to be a woman in 
their society. 

My husband usually 
worked in the morning and 
early afternoon, and t helped 
him by checking the vil- 
lagers' names against the 
official census book, 

Tliis is not as easy a task 
as it sounds. Many of the 
individual speech sounds in 
a native dialect are difficult 
to distinguish and write 
down, and it is a question of 
linking up one's own idea of 
the spelling of a name with 
the idea of the person who 
originally wrote it out 

In addition, the natives 
often have several names. 

Moat of the people have 
had at least one foster- 
lather in their youth, when 
their real parents have died 



»r been away working, and 
the foster -f ath er's name is 
sometimes adopted. 

When the people see tbat 
you are having difficulty in 
finding their names they will 
— in an effort to be helpful— 
give a different name every 
time you ask for it, but often 
none of these names is in 
the census book- 
So you find out the 
name of the mans wife, 
brothers, and sisters to 
deduce which name on the 
roll he could possibly be! 

After the day's work we 
were free to explore. The 
jungle abounds with pigeons, 
hombtlls, and bush hens, and 
every afternoon some mem- 
bers of our party would go 
oft with a shotgun and come 
back with a bird for tea. 

Sometimes the local coun- 
cillor would come to my hus- 
band to ^ell him of some 
trouble in the village and to 
ask for his advice. 

It may be that the local 
people require clarification 
of an Administration ruling, 
it may be that a woman has. 
left her husband, thus caus- 
ing htm to lose face, si ea ling, 
or a land dispute 

Whatever the problem, 
patrol officers must be able 
in give a satisfactory answer 
and arrange for justice 

As the sun goes down the 
sandflies which have been 
biting all day retire, and the 
mosquitoes make their 
appearance. Later on rats 
scurry along the rafters. 

But, despite all the dis- 
advantages, it is a wonderful 
feeling to sit on the veranda 
in the cool night air and 
finally to climb under the 
mosquito net and sleep » 
soundly after a day of exer- 
cise in the open, ready for 
another day of New Guinea 
patrol Img on the morrow. 
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\t IttKlED. Mr, and Mr «. timer l*ari* tiftrr ilwir wutrim 
at The Oarritan i'.hurch. Thv brid* m*om Jlfiu If otjn 
Sammettad* *f*ter daughter of Mr, E, iloyd Somir rUa, 
M.L.C, end Mr$, Samm&rlad. of Clifton Garden* TV 
bridegroom it the only ami of Mr* and Mrr* !H* J>awis, 

THE Peter Pan Ball committee tare the 
latent group to give their annual haU 
the "new took** — a cocktail party before 
the ball. 

There'll be forty hostesses at Menzies Hotel on 
(headed by president Mrs. Norman Hill) lo.weieor 
guests at a pre-ball cocktail party which will be held 
end of the ballroom. 

I'm told that Mrs. Robert Rrash and Mrs. RoU 
rick have created a stunning decor for the bail, wilh sim- 
plicity as the keynote. 

Large orange and shocking- pink candles on the tablet 
will be the only lighting, and massed branches oi rllow 
tree at cither side of tbe orchestra stand will be ti with 
matching ribbons. 

* * * 
QUITE a gathering of the Fa I kin er clan in Sydney faf 

the christening uf the lan Falkmers* first chil 
was called Jowpnine Ruth. After the ccreinonv St. 
Michael's Church, Newport (where they were nu riedji 
a family party was held at the home of Mr* an 
O. Mcll Falkiner at Newport Plateau. Godp.tu 
Veronica Williams, Tony Pickcti-Heaps, and Mr 
Longford. Mrs. lan Falkiner who drove down from 
rumbilla," Narrabri, with Mr. Falkiner and the b.v 
formerly Penny Mason, of Kenya. 

* * w 
gPOKE to a very excited Mrs. a JL McKerui;* 

told me that her daughter, Mrs, Cyril Roberts, 
had a second sou at the Women's Hospital, Crm+s Street 
making the McKerihans' eighth grandchild. So ^ar d« 
name has been chosen for the new arrival. 

* * + 

JJUSY time for bride-to-be Helen Fisher, uf '"I ilann," 
Coonambte, and her fiance, Robert Korif, puuf W 
their marriage at Sfc John's Church, Ashneld, on ril it- 
One party, at "Glcnulla," Goonamble, the home Mr* 
B. Croxon, is a gadget party for Michael, who quarts 
have been invited to bring anything from "ucb tt 
tractors" Anutber, which sound* as if it could he anuufcrf 
will be given by Mrs. Graham Ridley at "Kin^sdatair 
Coonamble, when guests are asked to bring ioittething J* 
the cellar and also a topical sketch. 

* * + 
LEAVING soon to make her home abroad is Uvon Kiowa, 

who marries Swiss Kurt Knoepsb on May at Sl 
John's Church, Dec Why, and sails m the Galileo t« 
days later. They will make their home temporary wiln 
Kurt's parents, Mr. and Mrs. Otto Knoepsli, at v^haav 
hauicn in Switzerland* a delightful tourist resort juK three 
miles from the German border. Uvun is already pneuanj 
her German and says she will have lo learn to sir |l ^ urt 
is quite an ex per t. 

* * * 

jyATE for your diary . . . What sounds lihr e ut* kmd 
of party — a HAPPENING — at the Cos « 
April I arranged by ihr Proj and Cons Committer W *^ 
the Dental Health Education and Rettareh FoviJam^ 
Some of the amusing things which the mtrii&M* W 
COUIM HAPPEN are: you could V*n the Sydney 
Bridge, two week/ free accommodation in Ptritndp, & 
an appointment as honorary architect to you knoa aw 

+ # + 

j/^ND another one, the fashion parade and champs* 
supper which has been arranged in the Grace A^iii**" 
ium, Broadway, on March 29, by the Golden Qmirniit* 
to raise funds for the Royal N.S.W. Institution f<M 
and Blind Children. It will be a gala presentauwi o( t™ 1 
years winning wool fashion awards, when piesitieni, U«j 
Barwick, will welcome more than 50G guests. 

* * # 
CHRISTMAS in England u being planned by ariaua* 

Herman, who weds Henry Roberts at St. (ktomW 
Church, Woollahra, on April 2. They'll trawl via Ar***? 
and stay in Essex with Henry's family. ExriiiiK? ewsl rt 
June is Christine'*; one-man exhibition at La Salle f-dki* 
Tlill Au«TRAI_lAJti WOHtHs Wjejeslt — Aprtl * 
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SOCIAL ROUNDABOUT * 



Moilie Lyons 



Yia ftEGAL RECEPTiOM, The Governor. Sir Hoden 
Cutl> . with Lady Cutler and Doreen, the Lady Brabourtif 
(risk'.l. who is staying with them nt Government House 
Hfi <r rtjif from her homo in baton Square* Ltmiian. in the 
n room before pte*U tirriwA far the rerrpiiitu 
tfteti for member* of the Consular dorps and their wives. 



REU r ; The Cannula eneral for Argentina, Mr. Eduardo 
Mstiisrltn f with Mrs, Mannella (at left} and the Co n tut- 
Gma < t far Lebanon* Mr* Said Et-Hibri* and Mrs. EI* 
Sihri nt the entrance to Vnrernme.nt Hnuse, where they 
attatid* '4 the reception, for member* of the Cantata? Corp*, 






LUNCHEON, Mn. Andrew Vm* (left) with her 
sitter-in-taw , Mrs. Nicholas Vats (centre}* and Mrs* 
Nichtrfa* Herri* at the luncheon arranged by the 
United Nations Association Auxiliary at the An a- 
irai'ta Hotel to raise money for the International Ball 
at the Trocadero on July 27. Th*t president? JUn, 
Joseph Ciiiffre. welcomed 200 guest* as they arrived* 
including the guest-of -honor* Mrs r John Arm-strong* 
the wife &f the Lord Ma-ror* Alderman Armstrong* 



AT LEFT: Interesting engage- 
ment announced in i^ondon **j 
Harwell model Miss Caroline. 
Styles* daughter of Mr*. John 
Styles and the late Afr. Styles, 
of Henley* and Mr. Robert 
Newmnrth* son of Mr* and 
Mr** J* Newmarch* of Semn* 
phare, Adelaide. Mrs, Styles 
is now holidaying in London* 



AT RiGHTi G^tt-af-hnrwr, 
twins f^eonie and Greg Dumat 
( centre}* with Miss Marilyn 
Montgomery and Mr. Stephen 
Short tii at the 21*1 birthday 
dance which the twin's parent** 
Mr,, and Mr** WrirJ Dumas* 
of StrathfielrL gave in their 
honor at the Pickwick Ctub t 
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Why 

TURTLE OIL 

For The Skin? 

his a unique Oil with superb 
and unparallelled qualities . . . 

1. It powerfully penetrates the skin, even in an nn- 
cmulsified state. Due to its extraordinary penetrative 
ability, Turtle OiTs active substances are partly absorbed 
by the dermal tissues and they also reach the blood vessels. 

2. Though it is an OH, it is readily absorbed by the skin 
without leaving a feeling of grcasincss* 

jL It is very rich both in various Vitamins and also in 
those poly- unsaturated fats - in very recent tunes so well 
known as an essential part of the basic diet for the pre- 
vention of heart disease - some of which are called Vita- 
min F* It is well known that the skin needs large quantities 
of Vitamins, but they are only useful if they can be 
absorbed by the skin. It is also known that unsaturated oils 
are not only essential to the human diet but also to the skin 
to prevent dangerous fat-dcficicncy, 

4, It is the only oil which shows a peculiar property of 
astringcucy while, at the same tunc, it is definitely emol- 
lient and soothing. 

5. We quote from scientific journals:- "It is claimed that 
Turtle Oil is extensively used by women of the Maya 
Indian Tribe in Mexico who, even the older ones, are 
reported to be notably free from wrinkles." 



Thousands of Australian 
women have actually 
proved that the very first 
application of HER CO 
FACE LOTION with 
Turtle Oil will smooth the 
skin and replace an old, 
tired look with a youthful 
freshness. They notice it 
immediately and, from 
what they tell us, the diff- 
erence is also quite ob- 
vious to their friends and 
family after only a few 
weeks of regular use. 



AVAILABLE AT ALL CHEMISTS fir GOOD STORES 




picnic bab y 

bouncing 
feeding 
gurgling 

laughing 
safe 




Bouncinette $6 
Suncover $3 
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Prize winners 
in the Mother's 
Picture Contest 



• Judges faced a difficult task in selecting the prizewinners from 
the thousands of high-standard entries which came from children 
under 12 in all States. The final decision on the top ten is: 



FIRST PRIZE, >1— 

was awarded to Leaa Palmer, aged 10, 
Si. George St., West Gosford, N.S.W. 

SECOND PRIZE, $50 

to DarreU DrabsHi* Alamein Rd., 
Pnckapiinyal, Victoria, who luraed 
seven after the competition closed* 



TfflRII PRIZE, $20 

to Winsome Mary Nicholson, aged 10, 
of The Avenue, East Si. Kitda. 
Victoria* 

■ or HTH prize, Si a 

was won' by Jessica Sellors, aged 4. 
Main Rd., finder im, Queensland* 



six special prizes, each or yia — 

Louisa Jane Raggaley, Morrice SL, Lane Cove, Ben McGuinneaa, IQrribiUi Ave., Kinih&H, 

New South Wale*. New South Wales, 

Helen Brauwer, School St., Blackburn South, Daphne Pavlidia, Box 99, F.O*, Werril* Vic, 
Victoria, Marieaa Ran can, WycJibnry Ave., Croydni 

Rebecca Cool, Rockingham Rd., Kwinaua, W.A. New South Wales, 



< 2nd PRIZE 

* With a talent possibly inherited from aft at> fii'f 
mother whose hobby is sketching, seren-year-old kartell 
Drahsch, oi AUmcm flqad, PuckapnAya] (Vic* , ww 
second prize. DarreH's picture of his utothr Ma 
Pamela Drabsch (seen with hint at left), wu the ■ J It (rf 
filling in what hi* mother calls "a boring' iiv nicni" 
during his last school holidays. tB He asked mc to 
up while he drew me," she said, . "and the -nicit 
picture was the result. 1 was wearing a bright shi? ri &t 
time and he put in all the colors of the material 

Lkirrcll said that he bad used snmr special *"<mb* 
sent to him from relatives hi Germajiy, to di the 
picture of his mother, 

M I like climbing trees best of all," be said, hat I 
thmk (he next best thing to do is drawing." 
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3rd PRIZE) 

• Winsome Mary Nicholson, who is nearly 11, b the 
daughter of Mr. and Mrs, D. J. Nicholson, of The 
Avenue, East St. Kitda. Blue-eyed and fair- haired, she 
was atdted and surprised when she learned that she was 
a finalist. 

"Mummy thought it would he a good idea if I catered 
for the contest," Winsome said. '*! did a picture ot 
Mummy in charcoal. It didn't take me very long to draw, 
and I am glad I sent it in." 

Winsome did not use her mother (pictured with her at 
right } as a model, but did her entry "from memory." 

Winsome does not learn drawing except in the course 
of bar school work. 

IJer favorite pastime is reading. But she is also keen on 

* parti, is fond of singing, and learns ballet. 
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Color pictures of top 
winning entries, pages 20, 21 



lit PRIZE 



I Ten^ J/'old Lesa Pal- 
mer's pt> ait of her ntolher 
{jijUiiiR bl (be garden was 
dneoiiriag the school suiit- 
B er ho'tdayi when Lesa 
pjrnjiT' hid bronchitis, 
*Stfffifig in bed was tjuite 
, 3 bkiw > Lesa," said her 
| wtkr, Mia, John Palmer 
(prmcd *bov*). "To keep 
bff out .if (he miseries 1 
Hisroied she eater the 

TT. ... n 

wntest 

1 pai Mummy in the 
prden, h <aase that's where 
thr it mi of the tunc,** said 
L«t *lwi r rally I think 
Mummy « nicer than she b 

m my p:i : i E_i_fjg- 

lea aid of her prize- 
Eoney: would really love 
in boy :■. pony, hut 1 think 
HI lexrr iy money in the 
ktak irori I am old enough 
In suit u ]■ my i 




• Entrant* in the contest ranged from a 
link girl aged two years eight months to a 
lay who just scraped in by having his 
lirlhtk two days the right side of the age 
limit of 12 years. 



TFHIi E some entries 
" wc< on good- 
qusdity | :per f children 
drew on imost anything 
lhat can ie to hand — 
towa-pv^er bags, the 
bada of xcrrise books, 
GoverTUTK: 1 1 t,al depart- 



ment forms, architects' 
plans an airline (light 
schedule, and a pharmacy 
order form* 

That artistic talent runs 
in families was most notice- 
able. There are brothers 
and sisters arid, in one case, 
two brother* among our 
prizewinners. 




4th »RIZE 

won't have 
b^hday till next 
She liii been 
j** 1 ^"! to draw by her 
*J**> Mn Ashley Sellors, 
iV 1 .*** a case of history 
SjH «i*!f, for Mrs, 
*or. a national art 
EE*"* only five* 

Poured at right, 
*** above* 




Serious portraits in oils 
were attempted by some of 
ihc older children, and 
among this age group there 
was a great deal of sound 
and serious wnrk, and even 
some abstract paintings. 

Mum in her familiar role 
of eook was undoubtedly 
queen of the contest. More 
pictures showed her in a kit- 
ch en setting than in any 
other. Ironing and gardening 
were the^econd favorites. 

But there were more exotic 
mums. 

One was shown in her job 
of lift-driver, one with her 
leg in plaster, anuther feed- 
ing the family pnddy calves 
during ihe drought, and one 
on the ghost train at Luna 
Park. 

"Mum in mink" 

One entry was end tied 
"Mum in her mink going to 
lea." 

Another mother was 
painted practising yoga* 
another giving a music 
lesson, and still another as 
a Brown Owl in the Girl 
Guides- 

One forrunate mum was 
shown (by a boy) having 
her breakfast in bed. Another 
was in the bath. (But there 
was no problem — it was a 
hubblr bath.) 

There were any number 
of hackvkws of mothers 
hanging out ihc washing, and 
one was concealed (all but 
the feet) behind a shower 
curtain. 

But the best dodge for not 
attempting the difficult biia 
came from a girl who 
wrote, "This is my mother 
with sand over her hand* and 



her legs. Also there is a hat 
over most of her face." 

The boy? were the 
humorists of the contest, de- 
lighting in depicting mothers 
in strife in the kitchen with 
"BANG - BANGS" coming 
from the stove, or in other 
u-nsp nations with appro- 
priate comments in balloon 
captions. 

By no means were all 
entrants satisfied with their 
work. Among attached com- 
meats were: 

,L My mother doesn't look 
as fierce as she doe* b my 
picture,** 

'This is my mum, she is 
short and fat. The head is a 
bit pretty for her, but she's 
the best mum in the world." 

M Mnm m a had mood." 

"In this pitrture my mother 
is conking peas for tea. It i* 
not very good, but T would 
like to win a prize because I 
have never won any contests 
in all rny life." 

As well as enjoying draw- 
ing the technicalities of kit- 
chen and general household 
equipment, the boys rather 
went for strip-series entries, 
showing their mother in heT 
various domestic roles such 
as nurse, cook, drrver-trv 
school, bathroom superinten- 
dent, and ironer. 

At thr side of his picture 
showing his mother with 
four boys clamoring for her 
attention, a nine-year-old 
wrote, "My mummy is 
always home to help, I love 
her." 

Still another understand- 
ing son explained ihe picture 
of hts seated mother by writ- 
ing, "My mother doesn't 
usually get time tn rest, so 
this ii a very unusual pic- 
ture." 



• 100 prizes of $2 each to: 

James Akhunt, Birklcy Rd., Manly, N.S.W- 
Tracey Allan, Kalmda RcL, Bullaburra, N.S.W. 
Anita Akmap, Viking St., Campsie, N.S.W. 
Norman Arthur, Wyong St., Oitley, N.S.W. 
Kvm Bartel, Oval Rd., Victor Harbor, SA 
Jama Bedford, Wisdom St., Hughes, A. (.I T 
Helen Biraie, Parsons Way, North Innaloo, WjV. 
William Booth, Ray St., Bandenong p Vk. 
Kurt Brereton, New Brighton, via Billiuudgrl. N.S.W, 
Sally Brtrclon, New Brighton, via Billinudgel, N.S.W. 
Dooley Burke, Surrey Rd., Bumie, Taj. 
Christopher Canaple, Buxton St., Nth. Adelaide, 5 A. 
Claude Canaple, Button St-, North Adelaide, S,A. 
Martine Canaple, Buxtoo St., North Adelaide, S,A. 
Lioda Can trill, "Kywarra," Borenore, N.S.W. 
RbUhy CarU, Qatet Pde., Nurthgatc, Qld. 
Jane Carrol!, Lawson Pde., Higheri, Vic. 
Belinda Clarke-Dickson, "Culladar,* 1 Ijooffrcaeh, QlcL 
Victoria Collins, Rot* Crcs., Blaxland, N.S.W. 
Benjamin Cool, Rockingham Rd., Kwjnana, WA. 
Nicole Crossing, Currie Si., Adelaide. 
Leigh Thomas Douglas Marion Ave., Mooroolbark, 
Vie, 

Lee Dowding, Nicholas Ave. r Beverly 14ills T N.S.W. 
Christine Duck, Bclmore Rd., Peakhurtt, N.S.W, 
Sue- Ellen lHveringhain, Ghifim Ghtrmi, via Taree, 
N.S.W. 

Tracey Farr 3 Anneiley. Qld_ 
Peter F'mcher, Henry .St., Quirindi. N,S.W, 
J. Fitzgerald, Marion Sl, Eden HiU t WA 
Carol flardineJ, Parramatta Rd T Doublnview, W,A. 
J canine Gardner, Private Bar, Paskeville, S.A. 
Susan Gales, Rock vale Rd., Armidale. N^.W. 
Jan GeorEt, Milroy St., WiUagec, W A 
Carol Cillett, Lewis K± T Dover Garde ru, SJi. 
Carolyn Grant, Km more Rd , Ken mo re. Qld. 
Leon Greenfield, Tucker Rd., BeniFeigh, Vie. 
Janet Greenwood^ Barklev St., Feolscray, Vic. 
Michael Grose, Boundary Rd , North Epping, N.S.W, 
Catherine Gucrin, L Estrange St „ Glenunga, S.A. 
Gillian Ouster, Torrens Si., Linden ?ark n 5, A. 
Stephen Gunn, Conii Rd., CronuIIa, Ni.W. 
Christopher HannaJoTd, Shandon St., Mornington, 

Vir, 

Jane Hartridge> "Wongalea/ 1 Coe-namblt, N.S.W. 
NieboLis Hobwn, Wendourcc Pde,, Ballarat, Vic. 
Hal rice Hegan, The Strand. Williams town. Vie, 
Simon Hooper, Johostonc St., Malvern, Vic, 
Anne Hudacek, Vinyard Ave., Smitbfield, N.S.W, 
Andrew Hunn;, Sonnint; Cres FI Hohart, 
Valeric Ingham, Nordutead St,., Scarborough, W.A. 
Donna Johnston, Fowler St., lion beach, Vic, 
Erroi Johnstone, Parachilna, S A. 
Spcre Katrns, Flemington Rd., North Melbourne. 
Jane Killcn, Wave Hill, Goondiwindi, Qld. 
Richard Korman, Avian Cres., Lane Cove, N.S.W, 
Gregory l^evin, St. Georges Rd_, Toorafc, Vic. 
Diana Lewis, Collier Si., Applecross, WA 
Peter Ley, Coshan St,, Brighton^ Vie. 
Paul Long, Woodward Rd,, Golden Square, Bendigo, 
Vic. 

Jenny Ann Lowe, Shepherd St,, Kaiherine, N.T. 
Morna Me]>onnell, Kimberley Ave., Swan Mill, Vic. 
Tony Martin, Private Bag No. J, Mooroolbark, Vic. 
David Murphy, 6 th A^nuc, South Townsville, Qld* 
Gresrory Neighbour. Euratha St., Stafford, Qld. 
Philip Neighbour, Euratha St., Stafford, Qld. 
Malcolm H. Noble, Mary St,, Beecroft, N.S.W. 
Peter O'DoaueJI, Daltmi St., Parkci, N,S.W. 
Cathy O'Mcrra, Bramby St., Embleton, WJV. 
Ann O'Ryan, Victoria St., Cofi Harbor, N,S,W. 
Andrew Pearson, Comn Pde,,, Parkdale l Vk. 
Gina Peck, Napier Crei., Montmorency South, Vic* 
Gail Permexel, Millroy St, t Roclthamptan } Qld, 
Elizabeth Pollard, Gal way Ave., TraLnmere, SJL 
Christopher Prior, Ash Grove, Dandcnong, Vic. 
Shane Quinn, Falli Rd., Lermurdie, , WJL 
Christopher Raynor, Webb St,, Warrandyte, Vic. 
Marbn Hkharns, Bungan Head Rd,, Newport Beach, 
N.S.W. 

IStcven Russell, Nixon St., Marion, SA. 
Dominic Ryan, Willianu Rd., Toorak, Vic, 
Georfiina Ryan, Partington St., Canterbury, Vic. 
Vidas Sadauskas, Gardenia Rd., Nonh Balwyn, VSe, 
Roberl Schumacher, Dudley Rd., Rose Bay, N!S,W. 
Brcnton Scott, Neath Ave., Dover Gardens, SA. 
Kaye Secomh, Wanda Rd., Caul field, Vic. 
Kay Shea re. The BouJevarde, Sans Souri, N.S,W. 
Kim Smith, Mth St., Najrnbundah, A.C.T. 
Peter Soohik, Buna St., Orange, N.S.W. 
Anne Marie Southcott, Jasper St., Hyde Park, 5, A. 
Rennic Sprung, River Ave., Villawood, N,5.W. 
Kelly Taylor, Box 270, P.U., Esperanee, W.A. 
Heather Tellord, Yahl, via Mt, Gambier, SJi. 
Keith Thomson, Shephard St., Hove, S.A. 
Soraya Verhaaf, Poll Office, Bambaroo, Qld. 
Nancy Ann Vickennan, Scrub Rd_ p Belmont, QJd. 
Peter WaKenmaker, Haves St., Raceview, Qld, 
F.TTolyn Walker, Clifton St., Rockhampton, Qld, 
Wayne Wabmley, Asbby Ave., Vagoona, N.S.W. 
Ross Hard rap. Wood croft Avc>, S|. Georgei, S.A. 
Bradley Watson, Creek Rd., Maryborough, Qld. 
Marian Watts, Woodville St,, Rockhampton, Qld. 
Joanne Williamson, Grace Ave,, Beeero/t, N.S.W. 
Miehele Wills, Victor Ave., Cheltenham, Vic. 
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Game? What game? 




Tm swinging and swirling in this 
pleated skirt. The jacket? Move 
it. My only excuse: they 
co-ordinate and they're 
beautiful. 

All good things don't come to an 
end. 7'hey keep on and on with 
slacks and coats (yes, Sportscrafl 
make co-ordinated coats) and 
that jacket again (i'm just dying 
to wear the jacket with the 
culotte). 

Beware of Sportscraft and their 
"Go- Together Game". Shut your 
eyes. Ignore the way everything 
co-ordinates with everything so 
beautifully. 

1 or its great feeling for fashion 
Sportscraft loves pure new wool 
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TRAPEZE ARTISTS FELL -FOR EACH OTHER 




i't i 

Merryo and Nikki at work 



■ The daring young man — and girl — on the flying 
trapeze "took the plunge" recently, but it was a happy 
landing, 

They came duwn to earth long enough to marry in the 
Sydney suburb of Maroubra Bay. 

The groom was 29-ycar-old Mervyn Ashton, of the Aus- 
tralian circus family that hai had its own show on the 
road for six generations* 

The bride was Nikki Hicks, a lissom 22-year-Old blonde 
Sydney girl who has been Mervyn's trapeze partner lor 
several yea™. 

Nikki, a ballet dancer before she joined thr circus 
about four years ago, reckons she was lucky to make it 
to the church at all — let alone on time. 

About a year after her Big Top career si a r led she 
frll while practising as a slack-wire wafker and was seriously 
injured* 

She spent three months in hospital but, undaunted, be- 
came a trapeze star. 

After the wedding, in the best tradition of the show 
having to go on, Mervyn and Nikki had a one-day honey- 
m'HHi, thrn rejoined the rictus, 

Bui in May the couple will take a delayed hnneymnon, 
touring America and Europe, 

Then they will "settle down*' — on the open road in a 
caravan. 

About half the 130 guests at the wedding reception were 
c Ire fijlk. 

One of the Ashton* 1 pcopk to miss the Maroubra Bay 
booking was animal trainer Captain Fritz Schultz, Tie had 
tti look after his charges. 

Pity. He would have enjoy nd the take, made by NilkFs 
niotht-n It was decorated with TIGER lilies! 



She worked with 




the original 
Tunny Girl' ^ / J * 



COMPACT 




and at their wedding. 



Fanny 
Brice, 
in 1910. 



m Eihef Walker, today. 
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Timny Girl" — the 
hie Ziegfeid Follies star 
t — opened fn Sydney 
brought back manv 
M Miss Ethel Watttr. 

Walter, an old trouper 
5 worked with Fanny 
^adway almost 40 yean 

irney that led Miss 
fieet up with the real 
A n started in 191L 
r from Orange, KS.W. 
odor's daughter), Miss 
c to Sydney and joined 
l of the chorus of J. C. 
— who, by the way, 
"Funny GkL" 
'j ted to important solo 
iprano. 

-r e World War I she 
J bourne singing at a 
! ( v at or mm when she 
r ecogniscd a wonva n 
her — and faded away 
right. 

Nellie Melha." Miss 
ailed, "She shooed 

■ of the room and said 
surprised at an old- 

vou doing that.' 

ffe me start again — 
lung with mc." 



In 1922 Miss Walker went to 
America to try her luck. 

She auditioned for famous enure- 
pfeneur Florew Ziegfeld {"Yin or 
Herbert: accompanied me on the 
piano 11 ) hut didn't get a pact. 

She won others, however, and 
built up a successful career in 
musicals. 

In 1929 Miss Walker had a bi> 
pan in 'Tioretia,' 1 a romantic 
ramp produced by Eurl Carrol, of 
the "Vanities" aeries fame. 

Fanny Bricc was the star. 

"One day,*' said Miss Walker, I 
"we had a rehearsal call. 

*'When the whole cast was 
assembled, Fanny swept in with : 
Billy "Rose (then a rising song-, 
writer, Rose died recently a ' 
legendary US. showman) and 
joked: 'Well, he's made mc an 
hone&t woman I 1 

"They had been secretly mar- 1 
rird. Waiters rushed in with tables 
and food and we had a reception " 

During her 14 years in America 
— jthp .returned Lo Australia in 
the micf- T 30s — Mm Walker met 
other famous show people. 

A young, up-and-coming Jean- 
etie Mac Dona Id once tmk over 
from her when shr was ill; and uhe 
knew Irving Berlin — "He was a 
nice little chap." 

For years after her return here 
Miss Walker concent rated on radio 
performances, hot in 1918 she made 
a stage comeback in "Song of 
Norway." 

'That was my swansong." she 
said, 

Mks Walker lias not given up 
show business, however. For the 
past 15 yearn she has been script 
and music librarian for J. C. Wil- 
liamson'*. 



• Miss Walker, in 1924. 
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Curling up 
with good 
'bookmark 9 

* A Scots weaving firm has 
produced an unusual tribute 
to poet Robert Burns, To 
mark the 207th anniversary 
of the poet's birth they have 
made a delicately patterned 
and colorful rag, which shows 
O portrait of Burn* ond land- 
marks in the county of Ayr 
associated with him. The cot- 
tage in the top left pone/ 
(see picture betow) is the one 
in which Burns was born h 
1759, The 37- c of or rug has 
a Wallace tartan border. 



* let no nun put 
asunder . . , One 
of our mere 
Males is pi nlad 
by the tor Mating 
habits of couplet. 
"Before they're 
married they tit 
daw together _ 
aflerwardi they 
tit Ofwrt/' Any 
mttwers? 



DRY HUMOR... 

■ The drought hasn't dampened the spirits of people 
in the Australian outback. 

On£ of our reporters the other day asked a well- 
known grazier, who rum a 40fiQO*acre properly back 
o* Bourke, jVXIV,, how his sheep were doing* 

He raised his eyes from the beer with which he 
was doing a bit aj ** irrigation" and said: "They're 
doing /inr. / saw thrm both this rnorning." 




TOMMY HANIOH'S 
Thought for the week 



it Momma once said: hn't H amazing, as we get alder we tend to pot on 
weight? And how envioai we ore when ft i» o woman OUR aye wrlh a 
hcavttful slim Fnjurt. And we wy: Homed. Pnbobtf starve* forseJf f 0 
death . . , She prabobty has an overoctfve thyroid . . . ff the hod children 
fikm i do ... ft mvrt cost her a fortune at the health ttudia . . , She prob- 
ably has a massage erery day. Bui hare faa evmr thought, maybe I'm eeiing 
/tut e Utile owe than h flood" few me? Or ore yw, pvhapt, getting just a 
litti* bit tiny? 

MOMMA'S MORAL: "That middle-aged woman with the 
nice figure may he only a bulge in a girdled cage! 1 



J 
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Look what you can do with 

Luscious peats ! Their cleanj refreshing taste is pure dessert magic. Straight 
from the can or in any of dozens of simple recipes, canned pears bring a 
luxury touch that costs surprisingly little (serve everybody a generous bowl 
of canned pears for 6d. a serve). 

Enjoy canned pears tonight. Try one of our recipes on this page. Invent 
one of your own using jelly > custard, pastry, anything you fancy) but pair 
it with pears — canned pears at their juicy, flavoursome best 1 

THJS ADVERTISEMENT WAS PAID FOB Hi THE GROWERS OF PEACHES, PEM5 AMD APRICOTS THROUGH THEIR SALES PROMOTION COMMITTEE 



Te 
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SVOVEY: 



The fans cla 
10 see Tommy 



tor 




OtJv 



Bv the 



MUSGROVE 

I 1, my HanlonV 

ft&nl visit to Sydney 
I to record a week's 
P r 0 4: it m« of his 
(upon- TV show, "It 
Coul Be You," 
rperke 1 off a stagger- 
ing <k i 011s tr a lion of 
jnaa» :. lection* 

TH E demonstration 
starred twq weeks 
before tommy's arrival 
j SjiJii'-'. when he asked 
fafai 1 write fm- scats at 
inekid' Sydney > mam- 
flttk Durban shopping 
osttfe, whertf the show -was 

hours after the 
• 'lit, Tommy ic- 
1 letters from Syd- 
- reserving seat*. 

she tickers were 
none than 100,000 
fan> wiii '-(I seats, 
Not Uiij* many seals were 
■nibble but at a special 
ttiKwsiDi! to his fans 
Tuonny . <r ranged a si mul- 
attos prevfcw telecast of 
the- thtnt as it was being 
"Ji ihe Roschnida 

daeikir it TV. 

took' younger 

hti) on the circuit 
bid in xi -.vd of entranced 
ban. Others crowded ihe 
ntllLBtc rid exits to the 
ri&i/i', h ping for a live 
pnptf ol ;heir favorite, 

Wlien 1 nmy eventually 
^aniif 1 Sydney, he was 
I Utter , m than i have 
rwr urn liinv 

Smnc ilhs ago news- 
I f«Ptn rep i -cd that Tommy 
m. been rued by doctors 
fa he mi -:■! not live long. 
Wbm 1 w him, looking 
I *A fe*rs anger than he 
^ *fbeti saw him last 
fljlu rrumi u ago, I asked 



"My dor ■ 



r told me 1 am 
■gcY' he said, 
-■ I must slow 

health* ** 



RIDING 
BOOTS 

JJj «uii:v . n[ H»rt«f OtmiD 

H -Ah Bilk SlftiUe 

Wl| L,,.. j to Individual 

"*™^1r.r :: : rrtim *4(> 00, 

--.nmfortmWr »nd 
r^J^Ttnj ,-.tJ we iu ft ran let 
*f: n«]« SFTTlCV th«6 

2*. ftu^H * l Snatn 
?'* ^ r- 'i of <xp* 

I^ibPS! J *** '» Tt>wn < 

■m,Tjj ^'5 ygur tn*4* 



ttaotmikf r* 
rime* 
tytm 



*:* -iiiw in t»*nd- 

■ Hi ftU xyjjrn 

BY RNf? BROS. 

m LTD. 
15 WU*0T STREET 
. SYDNEY 

Trocodaro) 

61 5865 




• €ould you put on a pair of mea'j pyjama*, do them up with one hmd 9 
and bounce a balloon with ihe other? Mrs, Shirley Scully (left), of 
Punchbowl? and Mr*. Robin Laveridge* of Moridale^ |V*5.DP r « f did amid 
screams from ihe ICBY audience* encouragement from Tommy Hanlan. 



Tommy hasn't slowed 
down in eiTon. He still 
makes as many ICBY shows 
as ever, as many charity 
appearances, has made a 
spprial for prime night-time 
viewing, is planning a new 
series of 12 national evening 
shows. 

But Tommy fail slowed 
down wn eating. These days 
he moves away from die 
dinner table swiftly, Since 
his doctor warned him, he 
has dieted and lost 221b. 

He is one of die best ad- 
vertisements lor weight- 
shedding 1 have seen. Kifht 
months ago he was on the 
edge of turning into a fat 
macL His clothes fitted just 
ton well, he Looked his age, 
liied quickly. 

Today lie is thin, sun- 
tanned— sharper, fresher. 

A day speiii recording 
rCBY, from 9 a.m. till S30 
p.m. without a break except 
for two cups of black coffee, 
Irft him still bouncy — not 
Jimp like he was last rime 
1 saw him letting down at 
ihe end of a similar day- 
Tommy is now into his 
sixth year as kingpin of 
ICBY- He told me he sail 
feels as excited when he 
walks out on to the stage 
as he did the first day he 
mjtde the show. 

"If it ever becomes hum- 
drum 10 me, that U the day 
I'll quit," he said. "I've 
made H 1 250 times already, 
□nd every lime 1 walk out 
1 think, Whree-ee/' 

I couldn't get ovit how 
different Tommy looked, so 
much more contented, less 
frazzled. 
k 'i thrive on mental work, 



challenges," he said. 4 T love 
new things. I've got round 
more lately, I've new ideas, 
seen new places, new faces, 
and I had that trip to Viet- 
nam to entertain the troops, 
u Jt was wonderful and 
was the first lime I've been 
out of Australia for sax 
years" 

Tommy was adamant 
w r hen f asked him whether 
he wanted to go back to 
America. He had sounded 
rather wistful when he said 
his Vietnam trip was his first 
away for so long. 

Sparkle a minute 

"I don't want to go back 
to America/' he said, "Aus- 
tralia is my home now 1 love 
it hp re, but this isn't news, 
I take it for granted that 
Australia is my real home" 

I think Tommy's added 
sparkle shows in every 
minute of TCBY. It is 
brighter and belter than 
ever. 

The shows he recorded in 



Every time I saw him,, his 
image niggled away at my 
mental filing system until 
finally it came good. 

The old gentleman was 
Tom Tully, whom 1 last re- 
mcmher as the middle-aged 
but still attractive Inspector 
Mat Grcbb, of "San Fran- 
cisco Beat" 

tL San Francisco Beat" 
was Australia's first in ( reduc- 
tion to crime detection on 
TV, and was popular Irom 
the moment it was first 
shown on TON 9. 

Tt was a well-produced 
series made frmn documen- 
tary ease histories with the 
co-o Deration of the San 
Francisco Police Department, 
and it ran. and ran, and ran 
for more than 2fX> episodes. 

T u 1 1 y was 12 years 
younger than he is today 
when *'San Francisco Beai" 
siarted, and those 12 years 
have moved him on into the 
grandfather class, but he is 
still a good acior. His role 
as Rob's father becomes him. 
* ★ + 
Sydney are being shown oo jyEVOTEES of j&xz will 



TCN9, Sydney, each week 
day at 2 p.m. from Monday 
March 21, to Friday, April 



Wh& WAS that 
attractive man ? 

J)ICK VAN DYKE, as 
Rob Pctrie, scriptwriter, 
produced his father, Petrie, 
sen , I as l week on "The Dirk 
Van Dyke Show" (TCN9, 
Tuesdays. 7 p.m.). 

Petrie, sen., a white- 
haired, plum pish old man, 
was vaguely familiar to inc. 



meet the world-famous 
Modem Jan Quartet, in 
Auitralia for the Adelaide 
Feititwi, via ABC-TV on 
Wednesday, March 23, at 
930 p.m. 

The program, called "Jan 
Today" is a dijeussion 
wkith takei place at the 
Sydney Univeriity with an 
audience of graduates and 
musical guests. 

The quartet is making a 
strictly talking appearance— 
words , not music, will be 
their business that night — but 
it will be the good word 
from masters of the jazi art. 



KM II TV TIMES FOJt f I IX WEEK'S PROGH/IMS 



NEXT WEEK 

Does housework get you down? 
Don't let kl 

Gleaning a house isiiH fun, but 
you can make if a lot easier for 
yourself when you know how — 
and that** taken care of in our 

Sixteen^page Hft^out — 

EASY DOES IT 

— simplified housework 

It shows you 
how to use tested 
methods to save 
household fati- 
gue, relax while 
you work, and 
gain more leisure. 

And ; 

The face that a few years 
ago was all mouth is today 





Overseas, the eye make-up is 
fantastic — 

eyes are decorated with pearls, 
with petals . . ■ but you'll see them 
(with full make-up instructions* 
too) in two color pages. 

And : 

if In color: 

AUTUMN PATTERNS 
by VOGUE 

All the patterns are 
made in Australian 
wools in the new, soft 
colors for autumn. 




And; 




it Our new two* 
part serial is 
different: 

"PENELOPE" 

. » . is highly 
amusing, and a 
suspense story. 



And; 

if Cooking with 

YOGHURT 

— adaptable for 
sweet and savory. 




}+JujrnMUAN Womkpt's Wjeeily - March 30, 1966 



Page 19 



National Library of Australia http://nla.gov.au/nla.news-page4938737 



MOTHER'S PICTURE CONTEST 

These portraits won top prizes 



. . all artists were under 12 




1st PRIZE, $100 



LESA PALMER, aged 10, & 
George St., West Gouford, SfeSJfc* 
drew her mother gardening* 



Six special prizes, each of $10 



BY Louhva Jane 
Baggatey, aged 9, 
of M o r r i c e St., 
Lane Cove, N.S.W. 




LEFT; By Daphne 
PavlidU, 10, Box 99, 
P r O* 7 Werribee, Vic. 



RIGHT: By Ben 
McGuinness, aged 
7, Kirribilli Ave., 
Kirribitli, /V*S*IF t 





BY Helen 
Bra ii if r r, 

* g e d 8. 
School St., 
Blackbn r n 
South, Fic. 
(At left.) 



BY MarUsa 
R a n c a n , 
aged 7, 
Wychb u r y 
Ave*, Croy- 
don, ivj$.r. 

(At right.) 
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2nd went to Darrell 
n ww ivr Drabsehf now aged 
7, ALmudn Road, 
9 5 0 Puckapu nyal, Vic* 




| 11 



P «*fr«c«i Cool, 
9, Rockinpham 
hwinanti, W.A* 



4th 
PRIZE, 
$10 

morn e r 

COOK! /V 
warn painted 
by Je*§ it a 
S e t I o r 
Main Hand, 
Bud trim, 
Queensland, 
She is 4, 




icttnf to Fin«om« Mary ISichol* 
PHI 3EE» * 0f,H > Bf**' TAe /I ramie, fcrcal 
920 Ki/da, Fwu T /or this portrait* 
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• White fur mohair helmet THE s$ope h 
autumn-winter) has gay red umerbfm, 
$1035 (£5/2/6), Separate red jetg* hut 
is a face-framer and matches helmet brim, 
$47S (12/7/6). Alt Grace flra*S*ow 



* Still v*ry With it, the textured 
stocking (below by Koy$er t $1.50 
or 15/-), allied here with shoes of 
French suede in a geometric pat- 
tern of green, cranberry, navy, 
$16 {£$}. All Grace Bros. Stores. 



• Below: Tap-to-toe pale-costume 
look that takes any chilly day in 
its stride is seen in this glamor coat 
at eyelash wool r 555 (£27/10/-) 
Pale mink and jersey turban, $84 
{£42). Hardcrns Mid-City Store, 





i 



V 




• Sequins and 
beading in dazzle 
designs count 
alter dark. Im- 
parted pink 
sequin -laden top 
(right) it hand- 
made on double 
net with Imp- 
Lead border, 
$46.20 (£22/2/1 
Mark toy's Little 
5hap f King Street, 



• Rainy-day shine 
— the Paris-in- 
spired space coat 
(right) in synthetic 
fabric with broad 
contrast trim, ft f s 
light in weight, 
perfect aver shift- 
type dresses, 55 30 
(S3/-1 Hordern'i 
Mid-City Store, 
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SHION IDEAS 



Bert Is m round-op of EV 
fa§hi n ideas to add fresh zip 
id t >lor to your autuum- 
Ibter wardrobe* Some of 
the i* eas might give a new- 
seawr fashion-lift for 
cloth s yon already owm 
ThOM pictured hero, from 
Sydis shops, are typical of 
wh*l s available in Australia* 



4 




p 







# FeafWs ait fhe 
fa/so round shoulders and 
hemlines) like this lovely 
aqua ostrich model h top 
late-day fashion, $757.50 
(mm/-). Henrietta La- 
matte, Elizabeth Street. 



1 JJjrfl forwf stales; ; tea/ the • Italian-inspired handbags (be- 

ice**? 7/>/s triangular low). Barley-shade bag (left), 

y* shM in cerise wool $26.50 (C13/5/-}; red leather bag 

35 - '«y &der, hand-made and pouch bag, each J 79.95 

t (EB/9/6). Mark (£9/19/6); stitched bag (front), 

Lhmpoci SUeet $21 (£10/10/-). Farmer's. 
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London's most brilliant designer 
creates six enchanting styles for 
you to knit in Patons Courtelle*. 
They're all in Patons Book 775. 





Clingy, ribby, dress, ih *ktrt richly Attained wifh cohi*% 

Throughout the fashion world Mary Quant stands 
for all that is new and exciting in fashion. Her 
look is the look of the New Romantic: strict, 
almost boyish. But breath-takingly feminine! 

This is the look that Quant has designed for 
you to knit in Patons Courtelle. In Patons Book 
775 (perhaps the most beautiful knitting book 
ever) you'll find all these enchanting new styles 
with instructions for knitting the New Romantics. 
They are simple little shapes to slither into 
stunning, stripped- down, simple. Very easy to 
knit, easy to make your own. 

You won't find these Mary Quant originals in 
the fashion stores but you can knit one for 
yourself, for about four dollars. The most you 
could possibly spend is ten dollars. Imagine a 
Quant at that sort of price! Knit yourself the look 
that's exciting this winter ; the Mary Quant look 
in Patons Courtelle. 



Knit it with Patons and you'll be proud of 



"'-iMPH i Wmra ~ March, io. 19&f> 
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Abov*- bkmny-rib contfigan. Ripftfl A ikinny-rib sweetdrtod with crochet 




Mary Quant chose Patens 
Courtelle because hand -knits in 
Courtelle will always hold 
their shape, will not wag, or nib. 
and are easy to wash, and 
quick to dry, 10W o acrylic, 
Patons Courtelle is moth-proof, 
and comes in IS fabulous shades 
•Courtelle w the registered 
trade mark of Courtaulda Ltd. 
for their acrylic fibre 

Leh The imcrtk'tt ihapiftg of dr«u: 
wearer i, \ mt s e, crunchy * W» tmm 
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For Lent: Main Course Ma gic — without meat! 



You make it a meal with KRAFT Cheddar Cheese 
and FRIONOR Haddock . . . 



Now you can treat your family to this 
delicious meatless meal, and hnuiv you're 
giving them the protein nourishment 
they need. With Kraft Cheddar Cheese, 



you add rich cheese flavour to favourite 
Lenten foods like Fkionor Haddock. 
Make it a meal this Lent — with Kraft 
Cheddar Cheese and Frionor Haddock. 



HADDOCK WITH MORNAY SAUCE 

ingredients; J 4 «*. packet Feuonok Had- 
dock; % oz hotter, 1 tablespoon lemon juice; 
«a!( and pepper 

Morntty Saner: $i cup milk; % small oninn, 
V 4 teaspoon salt; 2 peppercorrui or pinch pep 
[H-i r nmaJI pjece bay leaf; % v*. butter. I table 
spoon floor 3 ox. Ku-u r Cheddar flfinfilll 

shmld'-d 

Method: Thaw Fkionok Haddock slightly 
then cot diagonally into 8 pieces. Moll hotter 
in a frying pan. add fish, lemon juice nnd 
season with salt and pepper C-over and cook 
over a low heat for 20 mi mi ted. Drain off 
hqoid and reserve % cup. Keep fish hot 
Mo may Sauce: Heal milk, onion. aa?L 
peppercorn* or pepper and bay leaf in a snuce- 



pan- Cover ami allow to stand for 7 to 10 
jiiimiti'H. Moll butter, add floor ami eook a 
few minutes. Strain milk and add gradually, 
utirring until sauce lioiin and thickens. Add 
shredded Krapt t'hMrfar Cheese and reserved 
liquid from fish, stir ontil cheese melts. Poor 
sauce over the Rah 4 servin^s. 

NOTK: For u change, use lb os. packet FHj .iNoii 
CttUMLKTB". However these must not Ik* thawed 
hut Tried when troju*n Remember, when making 
the Mo may Suurre replace the l / 4 cup of re- 
MtrVfld ftah linuid with milk Just poor the saoee 
over thedelicnmsfrieflCat.ijyitKTS before servant! 

Att /tpoutt find tuft mmttnren are {evcL 
An X flu'ul oz. mctvmriny rwp in tmvtL 



J KR AFT^ for good food and good food ideas 
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Your family needs these protein foods: 

Kraft Cheddar Cheese is rich in protein, vitamins and calcium t ** art ** 
lakes a whole gnllon of ereamy mdk to make every pound of thtn fin* 
FRIONOR H addoek sk in less, boneless fillips a re available in 8 and H^P 1 
FhiONORCHCMLETSfreahcrumN-d Haddock available in I2aad lHot 

FRIOMDR for good m 



Tmk Austh 



National Library of Australia 



http://nla.gov.au/nla.news-page4938744 



U appealing short novel 

|Bt I rex a mckman 




RIvVI! IBER my first panto mi mr audi linn, 

vhtu was twelve. ] remember mostly the 

fiidthf big-bosomed, big-voired t i Tying to 

uteh lie casting directors attention, music 

inched " 'uc hand, infant prodigy's hand in the 

director was a screaming, balding 
ith i.'iik garters around his shirtsleeves. He 
at i] t! as I stood there alone. 
pfc ur mother, kid?** His eyes were red, 

remote, 

on! n mother/' 1 said, 

m " he screamed. "'If you can't dan re 
fife clutched at his balding hair, 
i fi ,-:3 any mure stage mothers 1 ." 
in"? vr a stage mother. Rui I had Uncle 



i« tried to find out what relation 
really was to me, but he was always 
f, mumbling something about being a 
triage. I think really that he was 
igiruu member of ihe " and Company'* 
Company f my mother was Velnu) 
hud rrarked with rheumatism, and 
kepi hiin travelling around with them, 
to kxik after props and lodgings, be- 
!>ccome a sort of habit with them. 
%ed the point with 
He brought me up, 
HMi enough for me. 

live, days were pros- 
Musk Hall, and a 
ge\ almost slrm^hl 
I ma and Company 
a good act. My 
III and slender, and 
jolly and red -headed 
lf ri'r ' i L»d hair, biti lor- 
-J darker) and wore ioud 
Uu-and-i, f f dveck suits on the 



pr ibtm: 
hy , 
' iy an < 
■ Vdrria v 
mil his kit. 



■ never pi 
' I hr-.r 
fl ■ I l . » i i-, , 

*lm I 

m in ill 
bp. 1 

Jl fniisirj.;; 

hri Hi 1 , I 

•ther m 



Id, 

4M I'J.ir:: 

k lady, „, 



Hi 




Jto murji I remember, right 
tlit y W( ^ fan very Uttle ehe, 
r travel with them, 
grpw up to be a 
lather said, and so 
l ft home. 

! gjj Mm: k they have homes 
**t ru^;idays. and perhaps 
'uause my memories 
J i,c fell mixed up with the 
* rfiot polish and being 
V having to go without 
upper once a week 
p«y and a thin dried- 
_* n who talked to us 
ttiahle hours every Sun- 
r «irf1 :uid Duty 

I To page 28 

it was that grand old trouper, her beloved Uncle Charlie, who paved ihe way 
for the realisation of Tina's overwhelming tun bit ion to become an actrets 
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It wii not quite a school, and not 
quite an institution, although mml 
of the children were orphan* whose 
relatives paid for them to stay there. 
I was always rather "declasse," be- 
came I had parents, and didn't live 
with ihvm. 

But when Uncle Charlie came to 
collect, me, they made no demur. 
He limply told them that there waj 
no more money forthcoming, and 
they even helped him to pack my 
trunk. We went out, I remember, in 
the bright frosty winter day, and 
the trunk was hauled on to Ule top 
d a cab, and we were off lo the 
railway nation. 

"Where are we going?" i asked. 

"On tour/* he said. 

M Where are Dad and Velum?" 1 
always called her Vckna. She said 
it made her feci aid to be called 
Mother, or Mum, 

ti On tour, too," said "Uncle 



Cetrffiwed 1 from pane Z7 

Charlie. "A wonderful long tour. 
Booked right through, no one-night 
stands, and the very best of aud- 
iences. 

"Will we see them?" 

"Not lor a while. Not for quite 
a long while." 

And I was content with that for 
a long rime, I don't know exactly 
when I realised that thii tour of 
Vehna and Company had taken 
them right out of my reach, hut t 
think the realisation grew as I did, 
and it was not until I was much 
older that I isked Uncle Charlie, 
point blank, what had happened to 
them, 

He told me that they had heen 
caught in a fire-Trap of an old 
theatrical boarding house, and had 



UNCLE CHARLIE 



died very quickly. By that time, 
they were only memories, and ray 
lean were almost completely con- 
ventional, because we had never 
been a family, really. Uncle Charlie 
was my family. 

So Uncle Charlie and I went on 
tour, and a pretty poor tour it was, 
too, because although Uncle Charlie 
was an old pro down to his finger- 
tips, the accent was nn the "old," 
and he just managed to scrape 
through on booking! because he was 
cheap, and reliable, and didn't mind 
helping with the odd chorea. 

1 became adept at sneaking in 
and Out of cheap Lodging houses mat 
didn't take children 1 and by the 
time I was eight 1 could rig a 
blanket over the door so that the 
landlady wouldn't smell cooking 



when Uncle Charlie made a bit 
of supper. 

T spent my days in the theatre, 
where the women always spoilt rac, 
gave me cake, and bought me hair- 
ribbons > and made me presents 
of curious, unsuitable, outgrown 
elolhri. After Uncle Charlie 1 ! act 
(song, dance, patter* and chatter) 
I was allowed to run out to him, 
and take a bow in my frilly ballet 
frock, and smile and blow kisses. Up 
at the gallery. But that was all. 

Uncle Charlie did not approve of 
very young children on the stage, 
although it really made no dif- 
ference. I wai in the theatre all 
day, and half the night, and I 
learnt to sing and dance with the 
other children, and would have will- 
ingly gone through a whole routine 



Home Decorators! 
—Save £'s and £'s 



With the AYLEEN LEWIS' AUSTRALIAN 

HOME 
DECORATING 

IDEAS 




AYLEEN LEWIS' 
AUSTRA LIAN 

HOME 
DECORATING 
IDEAS 



book 





Home owner decorators can save 
pounds or dollars with hundreds of 
money saving, time saving ideas in 
this complete decorating guide. 
Building a new home or renovating 
a room, the results will be the same 
. . . new stimulating ideas will 
make living more, attractive and 
some outstanding savings can be 
made. 

Read about 50 features for kitchens, 
see how to plan a room, you'll want 
to know how to save space . . . new 
suggestions for outdoor living, 
illustrations of unique decorating 
accessories . . . plus full colour 
plates of home exteriors and rooms 
and useful hints on paints and 
surface preparation to guide you in 
your final choice. 

The Ayleen Lewis "Australian 
Decorating Ideas" contains 128 
pages of beautifully presented 
ideas in a handsome bound cover 
. . . really outstanding value. Avail- 
able exclusively from all authorised 
British Paints Agents . . . or by 
mailing this coupon to the British 
Paints MaeQuarte Colour Service 
with Cheque, Money Order or 
Postal Note for the nominal price 
16/- ($1.60). 



To- British Paints MacQtisrie Colour Service 
la my upit.nl city, 

Please send copy of Austratian Home 
Decorating Ideas Book. I enclose 167- 
($1-601 herewith. 



BRITISH PAINTS OFFICES 

SYDNEY: Kin(t York Houso, 32 York SL 
MELBOURNE Allans Building. 276 Collins St. 
BRISBANE: Nudgee Rd., Handrn. 
ADELAIDE: 121-139 John St. r New H.mlmnr-.h. 

PERTH; Garfirig $L, Hilton Park. 
LAUNCESTON: Fawkoar Av„ K-tirs Meadow. 
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if Uncle Charlie had not dr 
me firmly olf into the wings 1 nri 
hand when the audience ceased 
be enchanted with my Jdwev 
And then, when I was 
there cam* a very bad day. 
were with a shabby liltle 
called the "Happy Follies," nwJJ 
tolly than happiness, ai it I irrnxj 
out, because the manager In 
denly one Saturday night wji 
the money, leaving ui strand* 
hundred miles from town. 

The whole troupe had to t. 
ah best they might, and it w»i 
man for himself, and ihc 
the hindmost. 1 suppose we u - 
hindmost, and we got ba< I m e 
simplest and most direct wa\ 
walked, 

ll took us three weeks, 11 
harder on Uncle Charlie tl 
me, because he had old sor 
and 1 think he worried alt. 
People fed us when we knot i ?d 
their doors, mostly for my :xtof, f 
suppose., and we slept whi r v»* 
could, in barns, under \ idgo, 
sometimes in haystacks. 

It was adventure for a week 
that it was dreary and dirl> 
wai clad to walk on hard pa-, 
that hurt my feet through thr 
in my shoes, and to see fttre 
Houses, and know that v., 
nearly home, 

Home ? It wai only horn to m 
because, to theatrical*, the -. Ley b 
always home, the country plact 
where you go on tour. V. - had 
nowhere to go. We were si homt- 
lew in the city aj wc h.v~ beeo 
tramping along the rough yjniif 
roads, and when we stopped > wii 
and smarten up it wai at a 'UMsId 
in the park, the water kt old in 
the early morning. 

But Uncle Charlie went lo see I 
theatrical friend who hid uf 
added snobbishness to iu>\ sad 
who lem him a little mon- The 
night E slept in a real bed, and at 
a real meal with a knife a ,d fori, 
even if the tines of the fork wot 
a little bh bent, because 
we took waii not very hi 
and the house was not in 
class street, and the Hmc, 
high -class neighborhood. 



"ft 



■ ri nil 
two 

bat, 

tall 



"Wll 

LO Ofli 

fecL 



After 
arid I 
nieatj 
- hola 
sti <rf 



he mora, 
h clui, 
,3 hist- 
uol in i 



B 



STATE 



Past* 



BU6 f 
AUSTRALIAN 



UT the tooit beCiaiK 
home to ul for many vcm etfijn ) 
the furniture was shabby md an 
bed was in a curtained -oft alcove ft 
the corner. 

And the next day TJncir Cearffc 
gut a job. He worked n> I wiiw 
in quiic a smart restaurant fo m I 
next, and smarter, suburb Evro It 
eight i was doubtful aU'tit it — 
Uncle Charlie off the st:i-i-l U«» 
Charlie — a waiter! 

I asked him about 
Charlie:, do you niind being * 
waiter f" 

lit drew me on to bSl 
"Well, Tina, I'll tell ia, w M 
said. "Ifs like doing a chvxttt 
part in an est ended run It's *J 
easy part, plenty of action CKK niuts 
dialogue, only a few tine to h*** 
Just the sort of thing oW P» 
likes to slip into/ r 

1 wai not convinced, and *■ 
night (Uncle Charlie >t.,tkcf! 
at night) I ilippcd oji :he 
and ran through darker, d 
to the restaurant ai d NR 
through the wind-,»w tfl « UndJ 
Charlie, napkin over hu jrrn, *{? 
a flat-footed waiter's *aJk, *J 
balding head bowed ohir>|m<iuNY P 
he hurried to fulfil ordrrs. 

And my head almoit bunt « i j 
ran home to cry into m% 
reason* J could not qurte Jgm 
stand, I never told Vack ^ 
that I saw him in t*™*™ 
because I felt that he woul* 1 ^ 
liked it, |^ 
But we got by very &*tyt ^ 
cause, in addition ti> Mi W **T 



Uncle Charlie brought home * 



of food. How he came hv it it*} 
not know, and I had too '"""K 
to ask, but U was good iood, 
of chicken and ilicn oi ^f n 'JZ 
exoiici such ai as-ocado* ' fyj, 
salmon. Once, caviar. I «itd» 1 BP 

l k *You have to like it KjJ| 
galory," said Uncle <>T 
"Tame and caviar go tos^ ef ^ 

"Am 1 going to he fiirtous- 

"If you work hard " 

I accepted it, as I mettled ^ 
thing that Untie GharNe toK I J 
I accepted the caviar, ion, 
it as a sort of duty. gTJ 
when I eat cmm»r, akhoujlJ 1 ^ 



To va?* W 
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WHEN Bill Winston was twenty-two, hi* Jester parents were killed m a 
plane crush. Two year* Later he began to date a pretty girl named 
Marianne Potts. Except for liking lot. of mustard an hot d^s they 
had practically nothing in common, so it seemed reasonable that lie 
*slt her 10 marry him. She accepted, and he was deliriously happy. 

His be* friend Henry Carson, dared to voice disapproval, and used words 
like "empty-headed doll" to describe Bill's intended Bill severed relations 
with Henry temporarily. He reconnected them p however as Henry was 
^Jogetic, mough in the course of apologising he spoke of Bills putting hi* 
head in a noose. ..... tu 

On an appointed weekend, Bill was Introduced to his girl s parents. They 
lived m a stucco house with figures of » deer and two flamingos on the front 
lawn. B»l had the distinct impression that Mariannes mothers eyes were loo 
dose together; bin Marianne's eyes were not too close together, so what did 

11 After r dinner, Marianne helped her mother with the dishes while BiJI 
and her father sat down in ihc living-room. 

-Like to know something about your background," said Mr. Potts. Going 
to marry my daughter, like to know something about you. 

"Oh, y«, naturally," said Bill 

"Job?" said Mr. Potts. 

"I wort for Prescott and Washburn, the advertising agency. 

"It^en thousand now/ 1 said BilL "I have a little money-leh u> me hy 
my parents. They were in that plane crash at La Guardia two years ago. 

^ftl^^S^ was the president of Winston. Fern," 

To page 62 



Br' i 



Bill and Rose climbed the steep hill and, lost in 
admiration, looked down at the old stone house. 
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A 'SWEET' WAY 
TO GIVE 

health-giving 
VITAMIN C 





A 'swozV idea to give your whole famtfy supplement 
tary vitamin C is DELROSA Syrup as s dessert 
lopping! 

DEL ROSA is vitamin C from nature's richest stwe- 
house— 'rose hips' which grow wild on the English 
moors 4 limes richer than I he equivalent amount 
of fresh orange juice, DEL ROSA 
i$ less acid, and contains more 
energy -giving gfucose. Fully 
imported from the U.K. DEL- 
ROSA Rose Hip Synip t from 
chemists and health food stores, . 
6 fl o*s„ 7?c (7/3); 12 tl o*s. P 
$1.18 f J J^i. 

m CKSLAMD BV THE ?«ll,LIPfl t SCOTT t TVPNtft COl, (OnnrlON. 





(Basatf on a true lifa story) 



Lonesome Larry yesterday 

Happy as Larry today! 

"Yesterday Larry was so irritabfe", said his mother. "Then I 
remembered Laxettes. Today his mates think he's great" 
Children's upsets are often due to constipation. L ascites 
help restore regularity overnight. Each milk chocolate 
square contains an exact dose of safe, gentte laxative. 
When Nature forgets, remember Laxettes? 3/6. (39 cents). 
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BODY ODOUR 

kills friendship 

Do people thun your company"? Ycur 
problem mny bt body odour— tfiofi 
14kfl AMPLCX DeuUoianl Tablet*. 
Thuy weft Irom *iKhini to atop nil 
'jody nriaurv. Gal A MP LEX today,, j 



TKeliOTower 



She was surrounded by gay 
and happy people, yet 
she chose to be alone 

A short short story 

Bf SUSAN 
NEACY 



THE invitation said "and friend," 
but they must have known from 
pan experience there wasn't 
one, I decided to go anyway, 
and slipped into my old reliable, my 
black woollen dress. 

Mrs, Den heigh greeted me in her 
usual gushy manner, and wirhout 
bothering to introduce me to any of 
rhe unaccompanied males of the 
gathering promptly left tne to my 
own devices. I looked rather des- 
pondently around the room for a 
friendly face, but saw none. I realised 
that this must be the "in" crowd 
which my old friend was rather 
famous for gathering around her. 

I must confess that hard as I 
looked I saw not an atom of talent 
— « literary or otherwise — and feeling 
quite in a Huff over the ridiculous 
mistake I had made in coining I 
decided 10 drown my sorrows as 
respectably as possible in whatever 
beverage I could Lay my hands on. 

I picked up a glass, and a bored - 
looking young man came over to do 
the honors, tie eyed me coolly from 
head to toe, while filling my glass, 
and retreated without even a friendly 
word He wandered off in search of 
a girl— possibly his girlfriend. 

1 sighed with disappointment, since 
he was rather tall, good-looking in a 
rugged sort of way, and deeply 
tanned. He was dancing a Jew min- 
utes later with a vivacious, sophisti- 
cated blonde, who was undoubtedly 
the life and sou! of the party. 

T sat back to watch the dancing. 
My own few steps having been 
acquired at great pains fay my part- 
ners, it had long been apparent to 
me ihat the dance floor was to be 
avoided at all costs. 

u , , . and Fm sure you'll find 
mutual interests." I blinked up at 
mine hostess, suddenly aware of her 
presence, 

"Ahat" 1 thought, my mind in- 
stantly swinging hack to the tanned 
y oiing man. Thai was a mistake for 
a start. I didn't know, hut I rather 
•guessed my new acquaintance'* nick- 
name — Tubby, perhaps? 1 belatedly 
wondered why "mutual interests* 
xhouid have crept into the introduc- 
tion, 

Tubby and 1 stood with frmen 
smiles nn our lips until Mrs. Den- 
heigh had floated away on Her own 
private cloud, I suggested we stroll 
out on*to the terrace, and my latest 
companion passively agreetL 

"And what are you?" T asked him, 
a trifle sarcastically, furious with my 
hostess for landing me with . . . well 
. . . the odd-man -out. "Painter? Musi* 
dan? Future Poet Laureate?" He 
shook his head. 

'Tm a very lonely man." He looked 
at me, and I knew that for a moment 
he looked through me. The flippant 
thoughts, nnd a rather earnest desire 




to escape, shamed me. 1 turned my 
head to hide my embarrassment. He 
reached up a faltering hand and 
turned my face toward his. 1 could 
not sec his expression, but £ knew 
he could see nunc. 

"We lonely people always get 
thrown at each other,™ he said softly, 
and gently released my chin. 

One gets used to many things — 
acceptances of the soulless part we 
play in society, but never, ever to 
the great and final act of pity, the 
"mutual interests'* introduction. But 
how do you say that when you are 
embarrassed and tongue-tied? I 
looked around. Tubby had gone, 

I feJt worse than 1 had ever felt 
in my life, sobbing inside bitter un- 
shed tears. One thing was certain, I 
had to apologia Co Tubby. I walked 
around the house to the front door. 
Tubby was just coming out, pulling 
on his coat. I blocked his way as he 
came down the front steps. 

"Please, I'm sorry," I said. He 
Laughed a little bitterly. 

"It was cruel of her to introduce 
us like that . . He plonked his 
hut on with a firm, plump fist and 
stepped a litde? closer to mt He held 
out his hand. "Goodbye." 

He wasn't upset any lunger. I 
took hb plump offering, feeling again 
that searing look, and noticing for 
the first time in the light from the 
porch Tubby's steely-grey eyes. 

We stood there a few moments, 
lost for just a little while in a world 
of no menial barriers, no guards of 
jjiv kind, then he left hurriedly* 
without a backward glance, and I re- 
turned to the party. 

As soon as there was a lull in 
proceedings, I w^mdered off in search 
of my coat, thinking to slip quietly 
away. My friend Mrs. Denbeigh had 
excellent and expensive taste in most 
things, including carpeting. 1; was 
thanks to this that I entered upon 
ihe bedroom noiselessly and found, 
to my disgust, both the tanned, hand- 
some young man and his blonde girl- 
friend coolly emptying all the guests' 
coats of anything vaJuable. 



I checked my advan into 
room to ensure that I w '/t i 
irig, I would have bated to 
anyone without being wire flU 
facts. 

The window was open - 
easy escape. So engrossed Wrtig 
couple in their insidiouA little 
that I managed in the | or li^ 
sneak into the room. • I dins; n 
breath, and over to th *ltkww 

I slammed it shut with King, 
young couple looked 
The young man appea H*9 
knock me on the head 1 m the 
began to cry, and he turned 
ately to comfort her, 

"We were so short Ol nweejr, 
wanted to go away ami <-ct rat;' 
* . said the young 
IL lt was all my idea.'" 

They seemed genuine tiough, 
I was frankly much impressed 
young man's desire to yrawt 
girl. 1 upbraided then ^ronglj 
tor that was the least they 
— but decided not to J*"**, 
matter further. They Jgreed wjt 
wasn't right to rtart wedded 1% 
the wrong foot, and wr I flp 
wouldn't press the mat 1 Mj * 
both so grateful that I nearlj 

It so happened that 1 W| 
amount of money with me \*«# 
I always carried on my !*rsrtti ^ 
to my trust in human nature), 
I felt that I would only be sawn*"* 
attempted sinners from ^ 
path if I gave the BHJF*) » tw ; 

I was much embarraisrd by "Jj 
joy, and told them to retuW < fl " 
dance Moor or they WOUM I* * n *T 
They agreed, and ban** *! 
possessions over to mr ii"" f. 
thanked me, the young man o 
niv hand T and they left 

I returned to the wfebV™ g B 
ped out. The bagful <rf *P B 
sessions would provide «J* ■ 
valuable spending money WW L ' i 



dispose of the Ectibeich 
especially since 1 had pst 
^content* of Tubhys ,nW 



cause of true Jove. 
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Our Kia-ora globe-trotting 
Flavour Scout is back with the 
recipe that's worth millions ! 




America's tastiest, sauciest, best-loved 
spaghetti... now made by Kia-ora! 



\ow Kia ora has it — the secret of the 
world's tastiest, sauciest spaghetti in cheese 
,md tomato sauce, as made in America by 

Franco- American". The recipe is worth 
millions. One taste, and you know why: the 

auce is an out-of-this-world blend of rich 



red tomatoes, spices and nippy cheddar 
cheese which has to be specially matured 
12 months to match the US. recipe. The 
spaghetti's firmer, twirlier, with long 
strands you can really roll around a fork. 
Try the sauciest spaghetti ever — soon! 



nXaghetJL 

s2*BE * TOMATO 
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Jumping and running 
and using up energy 
all the time... 
busy children, 
(and adults too) must 
replace lost energy. 
Sugar is a natural 
^ source of energy 



^ ^ 1 in the leaves of 





the sugar cane plant. 



sugar is an energy 



For a balanced diet you 
need three main kinds of 
food: body-building 
foods, energy foods and 
protective foods. 

Page 33 



Body-building 
foods 

These include meat, fish, 
poultry, milk, eggs and 
cheese. They contain pro- 
teins which your IrkIv uses 
for building new tissues, 




Energy 
foods 

Foods such as bread, rice, 
sugar and potatoes are 
fuel- foods and provide 
energy. 



Protective 
foods 

Protective foods like fresh 
fruit and vegetables a** 
rich in the vitamins and 
minerals necessary to 
your l>ody for good health e*^ 
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MY AUNT'S 
PIGEONS 



By 

ELIZABETH 
©'COINER 



ho n/. inory of those 

gracious old days 
til] cast a spell 
; ... a charming story 



lime of his marriage 
was about twelve years 
father owned a sheep 
•iu (he fertile plains bc- 
Maintains. It has now 
into wheal farms, like 
tuefciq cUi c large holdings of that 

Tiv Lni Ma, the home of my 
sdporenf.* in the same district, in 
si.v m iu this day, although 
|ood pan ot it was balloted for 
Ukn 1 b1»« b name yean ago. The 
uujii' i use still stands, But 
;Jtit (fsatii»ed| and if I went bark 
t 1 wn only feel a sadness. I 
(n T- ■ mber it 33 it was in 
pa6i yeaiS lon^ ago. To sne 
ydtkrou;; the eyes of a child 
Tliwc w.r i riruular drive lurving 
frtiet jruj u.ties to the broad stone 
tpj, LoriL' ^ uidas shaded by striped 
ii" biim' Irfnch windows leading 
tool, hjL -reilinged rooms. There 
i that in summer was 
~&f with Tm' t scents oJ grasses and 
popped fern nting fruit, 
i.'iprr v, grapevines drooping 
ii: 'he v. ->u ot fat, hunches ot 
*U» lad MusicatcU, and a rose 
the old -fashioned 
hit my grandfather 
wateri up the tor and seat- 
itair p iij on the well-tended 
m Serf '.hem/'."""" 
i^he hwtitr,! 4d had been built in 
iyj of t;. convicts And there is 
ff in the home pad- 
»J and 1 rTept out one 

t to are hj. ghost, who was repu- 
nt oa i he rough headstone, 
~f and ; mking his fetters. We 
] W iee ! :, but we heard an 
nrosnuh and ran breathless 
th] ugh the dark garden 
In the •. ucnth and saiety of 
>la, 

^Vc *ij ^ killroom at Landiilo, 
*aiW h! building standing 

A™ Ac wain house. Panes of 

11 W« gin- ,jd been let into the 
door* thai Jed On to a veranda, 
^ md M i e long echoing room 
1 B *?*, in between the narrow 
JJjtte til le alcoves with up- 

Co?d |USt room enough for 

^ «"t iitntl and their friends 

* ™ wr rid flirted with their 
h ia thoi. days before the 

. Wea thr ballroom was new f 
pfetu aunts in their teens 
Iwenties, and my father a 

* "tto rcuntly returned from 

' E * Br h»' rmiemtwr a ball being 
,firj f in m chifdhood. The war 
. V^P to that sort of lavish 
j And afterwards my 

lf «rrif»j went away, 

"Mai f,t, ^y reunions with 
'•wdteti I JV numerous cousins, 
h * hf|fn J \plored the garden, 




Thea loved to sit in the garden at Landiilo, listening to the 
drowsy murmuring of the pigeons strutting about the grounds. 



tagged goodies from the 

I^J* «K>t on roller skates. 
, * -*'>■■ n-re wa< Hh: drowsy 
lhtl < "l Aunt Dinah s white 
s Uw seemed to be the very 

°* Untlillo, 

Womb's Wiejclt - March 30, 1966 



If I woke in the early morning 
while the room was dim and the 
furniture still held the shapes of 
dreams, I would hear the eooing, and 
the stirring of wings, in the tall 
pigeon house that stood between the 
tennis court and the ballroom. Fall- 
ing asleep again, the sound would 
follow nit? and become the voice of 
my grandmother, throaty and warm, 

Mere in this lovely old homestead 
and all that surrounded it there was 
a feeling of permanency, that I have 
nevpr known since. It seemed \ha\ 
the fruil had always dropped with a 
soft plop in the grass, the roses 
had bloomed since the beginning of 
lime, and would go an blooming, and 
the coning nf the pigeons and the 
tranquillity would go on for ever and 
ever. 

My father's property was a day's 
journey away. Although there were 
a few motor-cars tn the district in 
thnsr days my father always drove 
a buggy and four-in-hand He had 
an eye fnr the spectacular, and it 
was a fine sight to see him sitting 
on the high seat of the buggy, using 
thr rein\ with a strong sure hand, 
J i is face laughing and ooyi.m under 
the wide brim of his hat. 

My grandmother's birthday, early 
in November, was a time for gather- 
ing in force at Landiilo. This farnlly 
party woukl last for three days, and 
not only ihr Raymonds themselves 
but friends and neighbors from near- 
by stations would rome to stay. 

During that time there was much 
talk and laughter and some senti- 



ment?, I tears, for the Raymonds are 
an emotional family, The babies 
cried and slept, and we older cousins 
played and fought and ate and were 
bilious, recovered and ate again. 
There were picnics to the river, rides 
across the hot brown paddocks, 
exploring in the old stables, tennis 
parties, and roller skating in the 
ballroom. 

This story concerns the very last 
gathering of the Raymonds for my 
grandmother's birthday. A year later 
my grandfather died, Landiilo was 
sold, and my grandmother went 
abroad. 

Only grandfather called Aunt 
Dinah by her right name. The rest 
of us called her Aunt Dinny. She 
was the youngest of my father's sis- 
tcrs, and the darling of us all. She 
was little and dimpled and fair, with 
eyes so large and blue that even wc 
children were held fascinated prison- 
en by their beauty. 

At i he time of this last birthday 
gathering she was still unmarried, 
but two young men were paying her 
gre.u Attention. One was George 
Hewitt, a journalist on a newspaper 
in the nearby town. His ambition was 
to become a writer. My grandfather 
referred to him, with a twinkle in his 
eye, as "The Scribed 

fiemgr had inherited money from 
his mother, which aJ lowed htm a 
moderate income. It was rumored 
that he had lately acquired a motor- 
car. He was. very pOpuUv with my 

To page 67 



RAANG 

ROYAL AUSTRALIAN 
ARMY NURSING CORPS 




A worthwhile career far the modem 
young woman! 



Operating Tnwmc work or 
Dental nursinf if you wish. 



Army nursing often you excel- 
lent tnrininR. interstate travel, 
Attractive- uniforms stjled for 
summer and winiei. good 
ut turn mod-iiiim und above all^ — 
the w nsf an poo of service in n 
fine tradition. 

Ymi start your Army life with 
five weett Tmrning in Sydney 
followed by a nursing training 
course nt HcjilexviUe. Victoria. 
Later you can specialize tn 

FOR FULL DETAILS _ 

" "SiiC" t5s "coupon "today 

Colonel N. DOIG, R.R.c. 
Mulron-in Chier K.A.A.N.C. 
Albert Park Barracks, MELBOURNE 
Pic use send me information about Army nursing 

Nttll-n,^.n , 

Address — .... 



You'll <rnjoy the lift — the (Modi 
is intcreslinic and important — 
while off duty you 11 find Jot* 
lu do in the company of your 
nursing companions 

tr you are single and 

permanently resident in Austra- 
lia* Army outrinR could be your 
great opportunity. 




State 



BLOCK LETTERS PLEASE 



Director of KecruiltniL. Dtp I. of D^fcntc. 



AN OR 1.72. 2& 



Your skin needs 

HERCO 

OLIVOL SKIN LOTION 



Because . i « 

It is a recognised scien- 
tific fact that there is 
mill nothing better for 
the skin than a combina- 
tion of olive oil and 
lanolin - especially fur 
the hands. 

By using HERCO evcry- 
day^ your akin will bene- 
fit from its soothing, 
nourishing: olive oil and 
lanolin content. 

HERCO OLIVOL 5KJN LOTION is available in 
• 4 convenient sizes priced from as little as 28 cents; (2/9) 




Did you know you can 
play NEW Scrabble 
Crossword Cubes 
anywhere? 
Anywhere. 
No board, 
yousee^ 



STANDARD .... $3.50 
FOR JUNIORS - , . $2.25 
CROSSWORD CUBES , , $275 
From Stores and Newsagents. 
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Continued front poge It 

very much now, I get that sort <rf 
uplifted feeling that comes from 
duty *vrU done. 

Deserts, too, otitic home in Unci*? 
Charhr's eapadous pockets. I snuiit 
have been iixteen before I realised 
that desserts really came in separate 
tittle dishrf. not 4* a mixture of 
strawberries and creme caramel and 
sherry trifle in a washed-out coffee 
tin 

It was, I suppose, a curios life 
for a child, but il was our of unvary- 
ing, if uni>rthi>dox T routine. At seven 
o'clock Uncle Charlie prepared a 
Eight supper, and lent me lo Have 
my bath, lupcrvised my prayers, and 
tucked me into bed. 

At half-past twelve he was back 
[rum wnrk with his pockets crammed 



UNCLE CHARLIE 



with food, and wc would set the 
table and eat an rcotic but quite 
irregular meal, while Uncle Charlie 
did imitations of some of bit cus- 
tomers, or r exiled long passages 
from plays he had acted in during 
hi i (hart term in the legitimate 
theatre 

Wb went lo bed at about two in 
the morning and slept late in the 
morning, when 1 usually got up first, 
made coffee, and picked fiver I he 
remain* of the food for breakfast 
material, When I jjiew up and found 
that unoked salmon was 1 not an 
acceptable breakfast dish, I think 
half the fun went out of my life. 

Wc skimmed round the room dom- 
estically, but in a careless, light- 
hearted way, and then the le**om 




rich burgundy, kiss of smoke or cakypso brown wittt 

and B more colours to g« lo your head! TWive ecstatic, tahiun-rifhi sharks* lo make yon Uw\ mote 

fxt if mg. There hevcr wos an tirtsier mtmy to make your hair come alive wiih ravuihiuc colour than 
with Napro Live Colour. Thick and creamy-— no dripe — no rm*s Simply cram it hi yttmighi from th<* 

sachet! Voilal Knew peraozutliLy . . . and nothing ever looked so natural Livo Colour paropftra your hair, 
too. While burnishing wilh braruty, it ta reconditioning Twelvrj high faahton ghadi-* . . . only 40 cents 

THE NATURAL LOOK 



by napro 



Tint j) 
of 

P «i k 

raj 



began All the time we hatl hceu 
tour J had never Jcarnt a thW 
at eight was itill what Uncle 
called "spit it5nofaiu. 4 ' 

Although the Education 
were, of course, much ila< -ktr 
they arc now. Uncle Charli? c 
them in his mind ai a son a 
and jet hirmelf to bring r,^ 
standard for my age in tavc * 
should catrh up with ui Hill 
not easy for cither of us been* 
outside of a prodigious rtv cnory ' 
Shalt eipca re and a good tpt$ 
voice, I T n:le Gharlir was r 
a college graduate himself 

And then alter lunch 
was rolled up (lest in 
surface be made more | 
still), and il W*t Pracln; 
had never crossed ctthi 
minds that I would not 
iUge, and lince Velma 
pany had brcn a sons uid 
team, it had never occurred to it 
Of ui that 1 would not wlh 
family irad i lion. 

We practised from fji« | 
until before supper, with {fi 
Charlie's knee* cracking fike £ 
shots as we "Shuffled < " 
falo TP in the gathering da 
I learnt to "Sing it Swe. 
it Out" a* Uncle Charln 

ft was, of course, an 
a child, hm it was thr 
knew, and children arc 
critical about the live* | 
had no friends, althou. 
times kneU by the win> 
out at the children pby 
street, and to me theii ga _.. 
odd and meaning lets an! f had 
wish to join iheni. 

Only Jerry was my i 
who lived downstair- 
widowed mother and 
papers in the street an 
sat on the front steps ; 
sng playing soft, iweei 
on a harmonica. 

But oni-e when I t 
join him he sent me ft 
to bed, saying that J Wi 
and it was too late for 



ro U 



i fife 
1 1 v lifrl 

|f lead | 

• fwrr 



rid Jrrp 
with mi 



sad i 



i titly kl 
v;i]>' a i,C 
r be aa 



and I went upstairs, e t ithofa 



JL M>T first i! friitotai 
me to be alone at nigpj W wit' 
hammered on the ncv 
corridor, Miss Fun W 
Fan Watson, in tit* 
Flannery, the landladv 
thin she should he. I 
had no significance to i 
glad when she took 
room t with its brightn 
atinoiipherr and loud 

Fan Watson was , 
parties. She sal me on 
gave mr the last drr-r 
glass and made mr 
men clapped and laujff: 

But on the next i-i' 
not let me in- Enough 
she said, and thai 
to be afraid of, and t . 
\ luid on!y (o hang on ihc tffR^ 
■he would be in. So 1 weal baii 
bed and was eomfL>rit?d t? 
sounds of musir 
ihrough the thin wpl 
asleep. 

Then, when I wa« 
caught up with us - 
people. Or person. \ 
man wilh a bald hc^ 
of ruhhing hij Itngr. 
Uigclhcr wilh a little i 
Uncle Charlie put 
air and taid thai 
privately tutored b-- 
school hours uoulcln 
my stage train in k 

tie put me thfCVgh 
a circus dog through hi 
my geography, the ocj 
tinents, the rivers, hist- 
We skipped over arithjneue, 
Uncle Charlir couLdiM <S" ^ 
Rtttit, and came quirWv io E» 
literature, . 

1 ina, rorninandco - ^ •■- , 



3MKf un », 

itKrti 
.■is ol Mr 
as no b 
ill- Ht 
► and I 

slid attack i 
■ly nWiti 
,iys 

i Impt a 
m her 

and 



id b£& 

until 1 " 

tttSj 

the - 

rouno Ml- 
iad j 
and ito 
Dtllni kw 

his »' '- 

use or" 
fit 

,v SHCCS 

, :tp ,". I recJl 
•AS*, ihe p 
rfV. th#'* 



iL^ppfi 



Pag© 34 



I started, bul be 
the first word. 

' In French, Tioa " 
I don't It now where L nclr 
learnt French, but T 10^? 
was his only pictr, M N **** 
I felt that it was it« a - u . n 
Education man MmpLv un- 
and rubbed his lin«n ^ 
TOtfeiher like mad 

To page 

Tm Austrauah Women's Wbeslv - 



National Library of Australia 



http://nla.gov.au/nla.news-page4938752 




A ii iightftil 
camp I ■ ion bloom 



hiiwJ In 
^ [Ihr 
lie jkia 

mil (top 
p*d in 

i ■ 



arc really 
of dry cells 
the plasma cot- 
vatti carrier* of 
drying out 
he passage of 
he vying effect 
r to wind and 
bring new life 
L&f to your skin 
wrifiMt-d rynEss 
■ film of heauti- 
of Ulan before 
This win nuur- 
n at depth and 
irtplexjon a de- 
v bloom. 

'fargaTrt Mtrril 




the most 

natural way to 
mottle ed baby? 

by authorities 
resilient soft- 
■□ t ural aiiape' 
,.! for the perfect 
Jaw's combine 
Mawa cherry 
- rinreet feeding 
k ile Maw's ei- 
■ ing' process 
J< like softness 
!acJc. YauVe 
a Maw's 
I the difference, 
■ rd teat is in 

hole 



^ your 
'iimilT ctt£ 
hhow yon ull 




1 , 



o| hur 

i,tv*4ininfln]ly- 

t-frip" top »nri 
limine Linn AaL 

All JiHjjik'. Irmrt 

up|ili*»n, >Vfmir 



' HOSIERY* 

!?? EU^TIC YARN 




LETTER 




4*4 



Mothers form a club 

JJOTHERS of rhilriren in grades one and two al nur 
lucal wbool have formed a Mothers' Club. Our aim is 
to learn " teaching methods, to keep in closer contart witii 
the teachers, and to raise funds lor equipment. We also 
wish fit make ear.h meeting a social gathering, and so 
become a closer community and enjoy mutual interests 
Any ideas for fund-raising activities would be appreciated, 
as none of us ha* any experience in this. 
$2 to Mrs. Boustcad, Inala, Qld. 

Cr*ndmVs privilege 

'J'HE metamorphosis that takes place when a mother 
turns into a grandmother is amazing. When I was a 
child my mother never allowed me to eat between: meals, 
especially sweet* or chocolates. Chips, pies, and hot dogs 
were out except on special occasions. Nowadays, as a 
grandmother, my mother plies my daughter with all these 
foods. When 1 protest, she replies that it is a mother's 
duty to rear the child sensibly and the grandmother's 
pleasure to spoil her! 
$2 to Mrs. S. Hollis, Band J, N.S.W. 

In favor of young ntarringtefi 

JT angers me when I hear people running-down young 
marriages.. I was 1G when I met the man I was to 
marry" he was 20. Two years later we were married and 
have been so for nearly 14 years. While others of our age 
were busy looking for a date to take them to a dance, we 
were having fun planning and building our house. When 
we see our friends with very small children we are glad 
our three sons are well past babyhood, and we are still 
youngish and healthy, with plenty of years Jelt to enjoy lift 

$2 to Mrs. Rose Dobson, Ml Yokine, WA 
Aid* en a desert ialand 

JF readers knew in advance thai l hey were to he wrecked 
on an island, I wonder what six articles ihey would 
take with them? My list would be: my favorite 20-year-old 
kitchen knife, kitchen tongs, a grater, a skewer, a teapot, 
a meat chopper. Anyone coming with me* 

$2 to "Me Jane** [name supplied), Croydon, Vic* 
Hair-cat for the choir 

'^TTENDTNG church lor the first lime my four-year-old 
son stared at she white- robed choirboys in amazement. 
'"Mummy," he whispered,, ""are they all going to have their 
hair cut? 1 ' 

$2 to Mrs. X Uwc, Sox Hill North, Vic, 
JHIsaes m nearby family 

Jr[Y friend lives in the same towa as her family, and says 
I am lucky being 60(1 miles from mine, as there is 
always so much interference. I disagree^ and often long 
for someone more experienced to consult. 1 sometimes 
dream of dressing the children up and visiting, or having 
grandma and grandpa visit us each Sunday afternoon. 
What do other readers think of the advantages and dis- 
advantages of Living near mothers and moihers-m-law? 

$2 to "Sailors Wife*" (name supplied), Nowra, NJS.W. 




GAY 
DOGS 



* An American veter- 
inary surgeon says that 
alcoholic dogs arc on the 
increase, and be sees 
many with signs of hang- 
overs. A drunken dof£, 
he explains, usually 
starts as a joke at a 
cocktail party. 



Living a sophisticated life h tough (my informant, 
a pug dog, said}; 

You get so bemused by the gay whirl you tend 
to Jose your head. 

Personally, I hp up no more than one martini, 
very dry, 

But even thoi r I regret to say, makes me far from 
shy. 

The other night I met a big dog who likes his 
whisky straight. 

And his man- tike devotion was so charming we 
stayed out very fate. 

We tailed in at a few more parties and finished 
up rather won, 

But atfs well that ends well — we're both joined 
atdogholics anon. 

— Dorothy Drain 



Stove ml the future? 

NOWADAYS we have electric kettles to boil water, sand- 
wich toasters, automatic rice cookers, electric coffee 
puis, electric frying-pans, and portable electric rotisseries. 
Someday someone's going to combine ail these and call it 
a stove. 

S2 to O. Mariak, Cairns, Qld. 

Teaching the iefi-hnnriers 

J BECAME a teacher just at the lime an eminent 
psychiatrist had announced that if you fnrced left- 
handers to write with the right hand you would make them 
stutter. So it became the thing tn reprimand teachers who 
interfered with left-handers, f tried the middle path, asking 
for (not demanding} three linei of each page to be done 
with the right hand, then the left could be used if desired 
Almost all my left-handers became beautiful ambidextrous 
writers without stuttering or suffering any other mishap. 
$2 to Mrs. G L. Forrest, Waiiara, N.S.W. 



Uses far 
dresses 

JJSE your 16 yards of satin 
wedding dress, Mrs. 
Young (whose letter 
appeared in the March 2 
issue}, to make a throw- 
over bedspread for your bed- 
room — either plain or as a 
hacking to lace or a trans- 
parent material. Leftovers 
can be used to cover lamp- 
shades- Satin can \>c dyed to 
match any color scheme and 
?idds a tourh ti! real luxury, 
$2 lo Mrs. A* Parsons, 
Griffith, N.S,W\ 



JJNTIL my small daughter 
asked me what 1 was 
looking at, and could she put 
it on, f, too, had wondered 
what to do with my wedding 
gown. I then decided to 
keep i\ until her wedding 
day in rase she shouid like 
to wear it or use pan of it 
for "something old" It/s 
now in mothballs, 

$2 io Mrs, R* Lown, Red* 
ctiffe, Qld. 

JT1NA1XY, I made up my 
mind to give mine to ihe 
Smith Famtiy, hoping lOtne 
girl would have a day as 
happy as 1 had when wear* 
ing ti 

$2 (o Mrs. B„ Uightidd, 
Carragbah, N.S.W. 



[ MADE a gorgeous long 
dressing-gown to wear 
in hospital after the birth of 
my first baby. I now have 
lour children and have had 
great use Irom iL From the 
pieces left over I made a 
pram act and pillowrase- 

$2 to Mrs. Lorraine Mc- 
Arthur, Nodlanck WA 

j£F,F,P it in its bos T taking 
a peep at tt every now r 
and again to relive the joy 
ol your wedding day. Later, 
if you feel Uke it, gradually 
use it to make lovely trous- 
seau coathangers for friends 
who arc going to be married 
— they just love sentiment at 
this limp. 

$2 to Mrs. Jean EH*> East 
Reservoir, Vk. 



JJEFORE my wedding I 
decided \i would be nice 
to use my wedding dress to 
make a christening gown for 
our Erst baby. But 18 
months later I found myself 
making not one, hut two. 
Our fi&t baby was twins! 

$2 to Mrs. ii H. Luekett, 
Trnnanr Creek, NX 
FIRSTLY, make a tiny 
duplicate of the dress 
for a bride doll which will 
be a keepsake. Make ihe 
remaining material into 

3uilted cushions and bed 
oils. You can keep these 
yourself, or they make beau- 
tiful Christmas and hirthdav 
gift*. 

$2 to "Same Trouble" 
(name supplied), Burring* 
bar, N.S.W. 



Ross Campbell is an leave,. He will resume his column when he returns. 




It was 
on her 
hairdresser's advice 
she first used . . . 

KOLESTRAL "H" 

FOR DRY HAIR 




She f 

still uses 
Kolestrsl "N" 

for the sheer beauty of 
lustrous hair. 

(Ktfetral T T For tfatdrrf] 

At ALL CHEMISTS. 
C HAIR DRE SS IMG SALQMl 
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■ 20-PAGE BOOKLET 
1 "HAIR BEAUTY FOR YOU" 

I Arfvrcfl by experts en curt jnd 
I beaut? of your hair. 

I Sand coupon to Wfella (AustJ Ply. 

I LtiL, S AJbw* Nra, Sidney. 
I 

I NAME 



t 

! 

j ADDRESS 
I 
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Our pure wool shirt dress — S3 1: sizes 12-40, 



Our Chanel style, 3-piece — S45: size* [V& 




I 






1 



LUCAS 

Spectator 




You can proye it's a Lucas Spectator by the label 

As though you have to. 



Wc do label our Lucas Spectators Not thai Lucas Spectator, Unmistakable. 

they need it. Pm one in your wardrobe for this winter. 

Clothes as carefully made as these identify You'll lind a hundred occasions for it between 

themselves. June and August. 

Cut. Style, f-inish. Fabric. Which is something in only ninet> days. 
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S 000 to CROZZLE No. 2 



| li e won 

I \ou tfkill at Crozzles could 
you big cash prizes* 

Igfi? i- Crozzle No, 2 in the new 
of ntB faacina t i com petition. 



I 5 ™ 

put 



[op score, (In like event of a lie for 
:fevQ will be divided among the lied 

■fl divi d evenly among ail enlrics with iht- 
feur inchest score*, and any lied entry 
una) (root (he top score, 
inly «tnd as many entries as you like, pro- 
i ,, |, is tilled in on the grid ,md coupon 
m thr paper. So, if you hive sent in iwo 
, r( c:,. which arc among those sharing 
faftn your unities will win two or more 
TV* entries cin be idcnLic;il. 

d.at- for Cnwzk No- 2 b April 13. 



Ht W TO DO IT 

^.licTiri .^Je, a Wank rrusswutd grid is pwb- 

L t<^eih< with a List of words relating to one 

hioilat *ul ret, 

ite^eek. words refer to iases> To complete 
LiROZZL make op your own crossword in 

tluik pi' using any of the words supplied, 

jtinsobei you may tise only the word* sup- 

4 \q tbe -ind you may use each of them 
i ante. 

krdi do have to interlock, but remember, 

I t is it interloeking letters that heip to 

y-nii =we. When yuu have completed 

RO?? black in the unused squares. 
[mIjeihI" i CROZZLE will look jusi like a 

Dnfirci. u all the lines of letters anoss and 

ccuLiii' mplece words from the given list, 
-^mbcr, tl ugh, each word along the same 

t*£fDK*i! >wn„ must he separated by a black 

louCRO, ■ /LE does not have to fall into any 
vi'tm. n icr does it have to be symmetrical. 

MTl ST CONBITIONS 

AO ami for CROZZLE No, 2 must be 
itod ty A -il 13 and should be addressed t 
h?7.\.\ . 2" THE AUSTRALIAN 
Wt KLY t BOX 7052, G-P.O-, SYD- 

l 

ftfiritt m be on the grid and coupon cut 
n Ihe pa] : Entries containing any altered 
» emot i iccepteii 

1 So wordt her than those in the list pre- 
imj br i tl. Entries containing an? other 
™*r ttmhii una of letters will he disqualified. 
i»wd in tl Urt may be used ONCE ONLY, 
fcntnei on hjch incorrect scores are shown 
■t titqiultfii 1. 

■^thf tvem ,f tics, the tied entry showing rhc 
potnu . r interlocking letters will be 
™ I M thf :. ghcr score. If there is still a tie 
rant > *30 hare the prizemoncy. 

tonir- U governed by the rules pub- 
of March 23, 

SAMPLE ENTRY 



1 I D S 
.li 13 ESfflSB 

E so 

1 EEHEH 



" B is Jt gj^ff n^fo irrn 



47 



1 30 



-I L 



_L 



J L 



TQJAl mm$ FRQM IHT£RLQCMMG l£Um 
PLUS TEH POmS FOR Mtff WOfW USED 

MMWG THf GRAND TOTAl FOfl MY CTrW. 
NAME ... 

addmss 

- ■ - ■ - STATf # 



&€?Ol°Ili£!i* For every word used in your crossword there is a 
score of 10 points, You score extra points for each interlocking 
letter — at a rate shown tn the table below. Interlocking letters are 
those which occur in the name square in a word going arms* and 
another going down. 

The sample CROZZLE shown on this page show* you how to total 
your scores. Toe figures at the bottom of each column of the sample 
entry grid refer to points scored for interlocking letters. 

When you send in your entry, add up your points in the space 
provided on the coupon and submit the grid and 1 coupon with your 
grand total clearly marked. An incorrect total dbqnalifies (be entry. 

Interlocking letter scoring scale: 



I - point 
Letters 



A 
B 
C 
D 
E 
F 
G 



3-potnt 
letters 



H 
I 

J 
K 

L 
M 
N 



n-point 
letters 



O 

P 



S 
T 
U 



12-point 
letters 



V 

w 

X 
Y 

z 



Word list for Crozzle No* 2 



3 LET-ERS 

Am* 

Bud 

Cui 

Eye 

Lai 

Meg 

Red 

Tea 



4 LETTERS 

Pu&h 
Chic 
Duet 
Hebe 
[jraf 
Tepe 
Pink 
Rose 
Stem 



5 LETTERS 

Alain 
Aloha 

A-.rol 

Artec 

Bingo 

Blaie 

Cameo 

Emily 

Faust 

Green 



5 umas 

(continued) 

Lydia 

Opera 

Peace 

Petal 

Polka 

Polly 

Radar 

Rodeo 

Scion 

Shrub 

Sport 

Thorn 

Vttia 

Virgo 

VORUC 

6 LETTERS 
Angela 
HaJIct 
Berlin 
Circus 
Claude 
Do rem 

I Mil m 

Garvcy 

Gentle 

Hawaii 

Hybrid 

KasieJ 

Magali 

Meteor 



6 LETTERS 
(continued; 
Nevada 
Orange 
Pillar 
Pinkie 
Am losa 
Salute 
Sherry 
SieJEa 
Sucker 
Trvoli 
Vanity 
Yellow 
Zambia 

7 LETTERS 
liar finis 
Bajtuoo 
Buruahy 
Climber 
Crimson 
Dearest 
Display 
r'.lysium 
Fanfare 
Fiuhion 
Koltage 
Iceberg 
Magenta 
M H,-i! , 
Merm.iid 



7 LETTERS 
(continued) 

Miracle 

Moninue 

Paprika 

PiRaUe 

Rambler 

Sabrina 

Scarlet 

Spartan 

Taffeta 

Tiffany 

B LETTERS 

C handle 

Cocktail 

Concerto 

Klegance 

TAndani^o 

pajitasia 

Flamenco 

Krensham 

llunlirnan 

M.nrqaret 

Miv.htef 

Moonbeam 

Nocturne 

Penelope 

Perfecta 

Prestige 

Serenade 

SonibTero 

Standard 



8 LETTERS 
(ccntinueif) 

StaLrnre 
Suspense 
Tapestry 
Teenager 

t LETTERS 

Alhcrtine 

Brilibrjt 

Buccaneer 

ClcDpalra 

Dreandnnd 

Farandole 

I'ragrancc 

Happiness 

Highlight 

Honeymoon 

Montezuma 

PoJyaniha 

ID iETTERS 

Floribunda 

Goldilocks 

Invitation 

Mnsquerade 

.Pieraidilry 

Rendezvous 

11 LETTERS 
l r irccracker 

U LETTERS 
In dependence 
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CORNS 

CALLOUSES • BUNIONS 

DfScholl's 



pOT COMFORT REMEDIES 




DP Sch0ll'$ FOOT COMFORT COUNTER 

Retiel frnm corns, caHov^es, bunions — ANY foot trouble, Its 
av?Hiblt to you now at the Dr. Stroll's Fool Comfort Counter R#ai 
re lie t. Fast relief. Dr. SchoU's — Ifcc very name meaqs toot rtrmforl 
to pennle all over the world. Call now at your chemist or store. 



DfScholFs ZINO-PADS for corns 



Stop pflin PiMl A<th 
ths&e sup£r-soft, 

ntnd-e-t sp{». end 5h« 
ptm&tO* i\r\£ frvtkon 
IllttBfttlJf Spuclal m#- 
dicartd (t^r» Jncludeo 
remove ca , c ?J J nu sei 
the ' i. -.\ ioifr A.-ii 
Nnn.vn JBC [ihf. 




m 




WALKING EASE 

j | Scholi'j Atr'Plllp 
Tiolt* tijthmn Ti«t Itom 
!w [o heel*, Soft l*t« 
:rfm hkr ^.:ilkiriL- 

-.n piricrt-t! All >>?t*. 
5Hc j5/9) Of 



If 



DOT, TENDER FEET 

Dr. Sctlall's Fool 
^pw(J*i utfM v tiwih», 

HBfr«hl» liftfl firfl, 
•hiortji psr^pii ,-ilion 
D«adorarvl. \J\t ctsily. In 
tiOMQi \4/.\l 58c 1,5/9) 



ARCH WEAKNESS 

Or Sclioli's Amfi Ciish 
taps Emily tuuparl th* 
arches, redtre? itrjifi of 
pftilpnfl*d standing n 
MttMnjt Men'j and 

ift^3ft^efl , *. 13. 1 0 [21 A| pt. 



BALL OF FOOT PAIN 

Or, Sdiciri eim-n.Fooi 

Cuihmn tthtVtA J«n*f 

tngly. S!r.'p^. buroini 
pain; tndi caIIckjici, 
hjrd thin un <vdle.s 

Inp 5JC j3/»| pf. 





PAINFUL BUNION 

Dr ScacH'i cTumon 
Shif/lrt f«nuy cu«hj(tnt 
enraged lof jcimt with 

?ofl foam. llDOl (jJmful 

shoe pftsniJt S tac- 
ti nn MC path 



DCScholl's 

WORLD- FAMED FOOT AIDS 

from Chemists, Stores t SthDll Retail«n 



HANG PICTURSS \ 

, . . fhe jiiw, teiy way 

ft NO HAILS! NO PLUGS! J 



l*OW«frUL, SflF 4fiHFi^f 

MIRACLE GRIP 

MCTUftE MANGERS 

3 l*i 7%. • * lot 43c 

NOW Al WOil HAVOWAKI 
AMU DIPADlMC NT 



Tiff IDE4L GIFT 

A SUBSCRtPTlOH TO 
Tbt AuitrafjciJt 

WOMEN'S WEEKLY 



ft*tC 



(111* «) 
(II 3 4| 



•ltd VI » 



a) 



c * a u 



l TEAK 

14 *0 
tl > » 

V* 10 
|H 1 I 

lift +fr 
M* 4 



(13 1 01 

JU 19 
i I 4 U 41 
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ami then she got the brilliant idea she. could cut 
miner 



Coah'jivecf from ppga 14 

After he left I felt that I had 
done very well, but Uncle Charlie 
wai very quiet and unusually rest- 
lew, and we did not practise our 
song-and-dauce routines at all thai 
day. 

Uncle Charlie had been right. 
An official letter came telling hun 
that he was not a qualified person 
to teach a young child, and that 
he must make other arrAngements 
or place me in & school immedi- 
ately. 

He swung; the letter gently be- 
tween hin Roger and thumb, and his 
ryes had a faraway look. Then he 
did lAinnhinpr that he seldom did. 
He went to the cupboard and took 
out the "in-tiue-uNiNnc*B brandy"* 
and took a drink, popped a pepper- 



UNCLE CHARLIE 



mint in his mouth, and went down- 
stairs, 

When he rime back his eyes 
el earned as after a battle won, and 
he told me that I would, in future, 
hr having kiaonn with Miss Bcdett, 
who lived on the ground floor. 

Miss Bedell was a Qualified Per- 
son. She was a retired school- 
mistress and had a degree. She 
was tall and thin, with a neck like 
a chicken, and a bird's nest of 
greying brown hair. She wore brown 
dresses with what were railed in 
those days "modesty vesta" in the 
front. She called Uncle Charlie, to 
me, "your Uncle Charles/' and 
blushed right down her chicken 
neck to her modesty vest. 

I never realised until I was 




Are you one uf the 3 out of 20 who prefer.. 




Black tea? 




Hate floaters ... & dregs? Here's how to get golden clear tea! 




Simply jiggle a tea till you get to the 
bag up and down . . . strength you like. 



IIAXDV 

TM\ BAGS 

-world's easiest 
way to make 
fine tea 



Ah! golden clear! And 
richest flavour ever! 




**** 




grown-up that Uncle Cha; 
have a great deal of ch<i 
the ladies, and that he 
remnants of a handsome 
ancc, and a certain dial in 
that* to in Any elderly U 
stage career (he only talk 
the "legit i mate" parO 
romance and glamor faj 
my understanding 

In retrospect, there is 
tragic about Mis< Bedrll 
ment for Uncle Charlie, 
used it to our own end: 
he calculated it shrewdly, . 
against that of her heart, i 
down heavily on my side. 



f 

■Irt 

It** 14 
..]]>■ 

nm 
ct3ce 



Miss Bedell was a go--- 
and a strict one. and t 
tuition I Icanu, though t 
1 grew mentally and phv : 
became prey to the suh 
din 1 omen l of my age. V, 
came a bore. I was tr 
seemed, for nothing. Qth' 
learnt to dance, to sing, h 
sang, danced, acted on 

They made money, bought jj 
clothes, heard applause, 
names on billboard l. I v rkrd 
the day and earned noih 
nothing, was nothing. T v 
go out and make Encadl play j 
the other kids. I didn't 
on the stage 



J HAT 



ked i 
urn;, ' 

ue, i 

il 

^CTlt *l 



PIGLE 

never argued with me 
would take me to a our 
times a musical show 
legitimate theatre. It w< 
I tine- I came hack, eyei 
[varied, Md we analysed 
diutctted every dance rot 
them down to my size 
inside me was the ever : 
tion — when ? And the #jj 
always — soon, soon, soon 

But not soon enough ■ ■.- ms 
went out one afternoon and 
home to find me tap -da:. njj «i 

Eavement to the mini, of Jf 
armonica, gave rnc a tci : 
the ear, the only time hr eve 
mc, and ordered me up-iain, 

"Who told you lu 
the streets Like an OFg»~rt grill 
monkey?" he demand a 
what wc*ve worked for foi 'o«r 
years? For yon to becodOt 
busker?" 

"We were only practuinj," I 
tested, ha IF frightened and 
sullen. "Jerry — • ' 

"Jerry!" Uncle Chan riilf « 
his arms and dropped hn« 111 
side in a kind of desp. 1 Jerry li 
followed us upstairs, f>; lubly * 
some idea of protect! tu rnt t it |i 
tcctkm was necetsary, 

Now Uncle Crun whi 
round on him. "You, bey, bo«J 
do you think you're g^ S Tfl ? 
a harmonica? A pi 
something for field handi to 
around a campfirc Son 
in a soldiers porket vCO W 
cord ion outrank* it." 

"Some day — " start J Jerry * 
dignity. 

"Some dayl" LOG 
Charlie. "Wt're concerned with n 
You want me to thtWi J 
thing? Stand up their iluBgnw " 
Tina" 

That was the start oj ferwjl 11 
training with Uncle t'lunit 
worked together for two howr* 1 
out' a break, with 1" k U>* r . 
sweating until hu forrh* id S^ 10 
calling jerry a clu*J nipper 
fumble-footed, lending him IJ 
crestfallen, telling him to f oaw ■ 
at the same lime tomorrow. 

Alter Terry had I ' 

"Uncle Charlie, pethapl M 
doesn't want to go on T " e vl3 } . 

■Nonsenflc." rrpl^d IJ»* 
Charlie. "Of course t* 
on the stage Music lo WVjJi 
tipi t that boy. Muiic H?ht <kr* * 
hii toes, ,T Tliere was a » 



eye that meani that he ^si 
"and Company" afier my " BrK 
hiii mind. 

Then he told me oK^M^ jg 
tion, the pantumime audiunj 
I was to attend the nrM SJftrJJ 
one in which I got a p^t 
I didn't have a itage 

And then even I »* ^ fffi 
of UncJe Uharlie's holding W t3 



,v : .:- ' 



To page 39 



Page 38 
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National Library of Australia http://nla.gov.au/nla.news-page4938756 



* Royal Dauiton get. 



bsllff N 
Wil left 

Ivrlirt, w! 
-uiU all ' 
mdie 



C-N C Li E 
C ARLIE 

i-rf frflun pege 38 

\Tht alhi 1 rhildreti had more itage 
but already, at twelve, 
| j.c ;en CW ... they were a little Male, 
i jirk mroduced t n little blase, 
I like iwl cut too soon, ahfthlly 
I withered ia the warm air of over- 
| belied t> ™. 

But id 1 "' 'uilen mood only partly 
Sftei f Will made into a pageboy, 
uu J led to be in the fairy 
nil, straight, pad bail 
:ncurled T except at the 
md my suit wis of black 
Ec I pined for corkscrew 
".t my head, for a while 
uiu, and the magk wires 
taid i fly me all over the stage. 

But Vn'le Charlie looked at me 
fin civ pageboy suit, and said, **Hrn. 
tHai' An 'J icemcd very lAtiiiiecL 
■ Durirur ; earsals he sat in the 
|vinip, hi I hent t hands on knee*, 
kuttfriBjc f" c ■pecehca Riven by all 
|lbt cksnv Ecb*; I felt ashamed of 
be*-.. Me he looked jo odd, 
|iaDoti id.: i, and people girled at 
j and he never seemed to notice. 
\h\ home k made me learn ihree 
I (he imi'ller parts. For practice, 

rrtcucf it might have been, but 
wit nv jLs|e» that gave me my 
I'uliaijct had had measles. Ions 
the touring days, very 
I it fid gone around with 
■need with " we i- white" 
ftoktde ih jpota. But the girl who 
Rpllyfd ihr r> [ingest Princess hadn't, 
tytoA. !he ijy came when Uncle 
ifJjE- k. dramatically from the 
fknee* cracking J3te fire- 
gcticiefil u»d said, "Tina Mason 
i the oart. 1 * 



i dunr. 
[My, IT' 
pfiflf face 



So 



_ black velvet was 
flanged foi green satin T and my 
J fair mts 'tfvpx up, and a tiara 
"' '' r i ' >l' ii It was a speaking 
! ftt, and ! s;ot my first review in a 
|JJ5*t»m It said I was "audible. 11 
[ TO Otfti ii r that it was a 

■wanna,! J laud able, 1 * and it was 
™rtfhff to believe him. My 
I 'Wliftp, ri ipit e of Mtsa Bedell, 
i litde weak. 
jS J M been blooded, *o to 
ltr 'i I h ■ 1 my first part on the 
Pweiibn* itagc, and, al least in 
nir own tnind, I had arrived. It was 
J 1 ,» facwi lime for itage people 
" " ; r -' *frc oo ihr wane. Th'« 
-' r ^-a i). * prcdicied, would kill 
* ,he *^ mom dead. 

"in ar-- t I \y t once the cinema 
£ 4 J QflH i -Ached the itage of two 
Oij«c hall people bene- 
h*c»ui« a lot of managers 
JJJ*" * m between the two 
7" Thr, didn't hke singles, io 
, ^ Jrrr, and I worked aa a 

Jf* leirm to dance well enough, 



"[•r in a pleasant voice. 



^ Warred and won the battle 
{j^ |f* harmonica with Uncle 
JJJdw, and it wai often the hAr- 
~T C * got the moat applause. 



l^ ftT hinM!, i th birthday Jerry 
ji a proper make up cue 
'iminff wha! wai con- 
J™ JK»fl money for thoie day* 
h. * r and then t/*ok up hi» 
.^w,r 4 , n rj p^yed fl t unc T had 
ry F ^ A ' fj twfcre. a little mclui- 
^ * Imk tad, a little ttke the 



Collectors 9 Corner 

• Our expert* Mr, Stanley Lipgeombe,, identifies 
some interesting porcelain ware. 




QQULD yju givt me any informa- 
tion, about two Eastern vases, 
phase? They have Japanese or 
Chinese writing &n the base. There 
are pictures of warriors holding dif- 
ferent weapons, which include the 
net, staff, quiver, small and large 
swards and chrysanthemums. Would 
you also be able to identify my jug 
and vase set? The vase has the 
crowned lion Royal Doutton sign 
with the number E 3804.— Mrs. J. F. 
Dix<m> Bptwiy, NS.W. 

The pair of Japanese vases (right) 
:ir^ K:i?a porcelain. Kaga is situated 



in Kutani, and although your vases 
were made in the late nineteenth 
century^ a pottery was evablishfd 
at Kaga as early as the sixteenth 
century. During the mid -seventeenth 
rcntury the pottery specialised in 
the pT1>dttCtiQtt of pnrcHlain decor- 

«'d with warriors and the chrysan- 
themum, or Kiku, us it is known. 
Orange and red rnamrli and gild- 
ing were much employed. These 
are typical features of late 19th- 
century Kaga ware. 

Your Doulton ware jug and vase 
(left) were made about 1910*1920, 




• Japanese nonet * 



National Library of 




End 
Face Spots 



The quickest and easiest 
way io remedy these little 
skin blemishes anil pimples 
is to dab them over with 
km on Do I pi i skin f reshenr.r 
and then, before powdering 
or making-up, see that they 
are protected against pos- 
sible infection and the 
entry of acne germs by 
Sinncuhing cm a protective 
film of yonr oil of Ulan, 
You will he delighted to 
see how quickly your skin 
will clear usin£ this 
method. Ask your chemist 
for a bottle of lemon 
Ddph, the latest type skin 
freshener that beautiful 
women throughout the 
world are now using- 



NEEDLEWORK NOTIONS 

No. 394, — FROCK AND JACKET 
Attractive frock and jacket u available cut out to make in white, turquoise, pink, and 
blue textured finish cotton, Sbes 32 and 34im bust, $5.50 (£2/i5A); 36 and 38in. 
buji. $5J5 (£2/17/6). Postage and dispatch 30c (3/-) eatra. 

No. 395. — ORGANDIE APRON 
Pretty organdie apron is available cut out to embroider in pink and 
blue. Price is $1-25 (12/6) plus tOc (I/-) postage and dispatch. 

No. 396.^CHILD-S OVERALLS 
Youngster 1 * overalls are available cut out to make 
in navy, mauve, and wine denim-finish cotton. Sixes 
one and two yean, $2.25 (£1/2/6); three and four 
yean, $2.50 {£4/5A). Postage and dispatch 1 5c 
(1/6 J extra. 

« NtfdtrUHtrk Notions 
may bt obtained from 
FatMim Ncm*i t 3i4ft 
Suihx St., Svdnev. 

3VO Frocks. Jt<n 4oso, a r p.o. t 
5j/dnrjr. NJ£ render* 
itlOUld add r t}% vrdrrt to 
Box *i*4. WetiiMton. Ho 
C.QJ>. ordfrt nccejiUd. 




394 396 V 




strips 



Pen}© 40 



. . • hurry up the healing 

BAND-AID Brand Strips are flesh-coloured to 
hide as they heal. Air vents all over let healing air 
through, keep skin from wrinkling. SUPER-STICK 
sticks at a touch — keeps the bandage put. 

&M120D 



UNCLE CHARLIE 



Cftntiairst horn p*f# 39 

twilight on our own front 
steps, with the first star riling 
over the Email alum houses. 

"Do you like it?" he asked. 

"Yes. Where did you get 
it?" 

"I made it up. It's called 
Tina." 'Tin* on her birth- 
day'." 

I cried a little then, at the 
compliment, and the frreat 
grand strangeness of having 
a song written ^for me, but 
also because the thought 
touched me for the first time, 
that I was born and bred to 
the mage, and Jerry was not, 
and yet in spite of blood and 
birth and training, he was go- 
ing to pan me, and reach 
heigh ti I would never touch. 

During; the next two years, 
I go: by, as they say, with 
bookings of' a week here and 
there in a cinema, with pan- 
tomime at Christmas, with 
two small parts in small plays 
that ran for a week or I wo 
and died in their tracks. 
Sometimes Jerry and I went 
lo Smoke Concerts — there 
were no restrictions on juven- 
ile stage work in those day*. 
You got it, you did it— that 
was all there waj to it. 

Uncle Charlie itiM worked 
as a waiter, older, more dod- 
dery, looking at the head- 
waiter out of the comer of 
hi* eve. always a Little afraid, 
f added half of my money to 
U)c housekeeping expenses 
now. The rest went for audi- 
fion clothes, and for dancing 
lessons, now that Uncle 
Charlie could no longer 
' 'Shuffle Off to Buffalo." 

I still had no friend but 
Jerry, We were Stage people 
now, and the rest of the 
street drew their metaphoric 
skirts aside. Like Fan Wat- 
ion, they decided we were 
no better than we should he. 
We went out together, 
cheaply, on ferry rides, shar- 
ing one soda with two straw*, 
queuing for gallery scab to 
theatres, to ballets, and, when 
Jerry insisted, tn concert*. 



J. HEN I was four- 
teen, and due for another 
audition. I took out my new 
silk dress, and my mode- 
beaver coat (all child actresses 
were wearing mock-beaver 
coats that year), but Uncle 
Charlie said no, I was to wear 
my black practice pants and 
my black jersey pullover, and 
comb my hair loose over my 
shoulders. And take my gui- 
tar. 

I protested. I quarrelled 
over h. (1 quarrelled with 
Uncle Charlie a lot in that 
year. I had quarrelled over 
the guitar, loo, because I 
wanted it silver-mounted, 
and he nude me buy a plain 
old-fashioned one, and polish 
it up until it was the color 
of treacle toffee.) 

But Uncle Charlie won, as 
he always won, and I went 
to the audition, feeling odd 
and ugly among the blonde 
mopheads in pink and blue, 
with their mothers carrying 
the mock-beaver coats, the 
tap and toe shoes, the music. 

The casting director gave 
me an odd long look as I 
sat there, my burning cheek 
resting against the cool neck 
of thr guitar. 

,c You there in the brack, 
come here," he ordered. Cast* 
ing directors were always 
rude to uj children. I think 
it was a defence against the 
mothers. 

I came and stood in the 
centre of the stage, in the 
centre of a hostile crowd. 1 
was so frightened that my 
black jersey was sticking to 



mc. 1 couldn't know t ^ 
this was to my advantage 

M Where** your music?" 

"I don't need any muuc, 
f have my guitar/' 

"All right. What are -ihi 
going to sing?" 

"Barbry Allen," 

"What?" 

"Barbry Allen." 

"Well, for ever more/' 

He nodded, and I drr . tip 
a chair, and started to sing, 
Sweet and straight, L* b 
Charlie had said, and sweet 
arid straight I sang it Aiter 
the first verse, I was conn -w 
of an odd sensation, tht m 
time I had ever fell it, tf % 
busy theatre hushed to lb ten. 

Even the hammering ? . _i- 
ftagc had ceased, and T I ju- 
*r.g the hush, I miiK i 
beat. If I had been singing to 
an accompanist, it would iuivt 
been noticed, but brtj 1 
was accompanying my.v I 
just picked up and vent 
ahead. 

When I finished, the lil-uce 
on stage was hostile Atr&ia. 
and tht hammering br nod 
the flats restarted. 

"Come down here," ordered 
the stage director. "Mr. pei* 
gal wants to speak to yoti " 

I trembled a little, an.: my 
mouth went dry, Uccatur vtr. 
Spcigal, 1 knew, was vrr im- 
portant But I dimbed rrwa 
into the orchestra pit sod 
into the auditorium, and ; *ced 
the fit tic knot of men wha 
looked me over as li I 
a horse for sale, or a piei e q£ ■ 
steak in a butcher's iho] 

"Can you read [i 
asked Mr. Speigul He id a 
cigar in his mouth, unh and 
the mouth end was tot and 
frayed where he rue been 
chewing on it. 

I nodded, my moir siili 
dry, and took the set i he 
handed mc, his stubbv iinatr 
pointing at a portion of it 
underlined in red. I k- ed si 
it swiftly and then ha it 
back in the way Uncle 
Charlie taught me. 

"I want to go hui I'm 
so cold arid so hungry *nd 
tired. Why can't we § home 
now ? n ' 

It wasn't acting. Tl vna 
churned back and I v < with 
Uncle Charlie, stranrM in s 
little town because the min- 
ager had run nfT :i our 
money, and it was three 
weeks' walk back tti le ciw. 
It wasn't acting. I vefl the 
tears were real 

The men looked si rsrli 
other and Mr. Speip; fopped 
chewing his cigar an<- nodded. 

The director leaped 
stage. 

'"'All right," he Si ) to fflfc 
'Tomorrow at ten - , clo^s.' , 
Then to the rest ! than- 
"That's it. The • filjM- 
You can all go hon now * 

The stage becan 1 par''' 
house, the mother* n-ammfl 
macaws. How fiOufd for* 
when they hadn't burd IM^t 
Karen sing "Ob r God 
Ship Ullypop"? 0-dn T l tM[ 
know that Little V mAy 
got the best review th< ^ 
best reviews, of am hitd In- 
former of the ye?r? On* 
woman waved a lcw^P*^ 
under the director': n 04 *? 
child of ten," iht icresiw* 
"A child of ten it »y* * tlt - 
This giri's sixteen " 

"Fourteen," I «w 
fenstvety. a 
"Scripts can be rewniten- 
said the direct- *jjjjg 
them out, while h,sa r 
and muttered like 
ing me vindictive w ,tc ,?T 
glances over their ibnul"^ 
The play was <^ %! 
Is Blind," and 1 plwd 
part of a blind bov t * trtfMl *" 
dour. My sight wai ^ c ~, 
tously restored at die cf* 5 
course, and the pUY ^ 



of all the things <ha' ■ 
needed in those ilavi. «•< T 
ligion and magir &° W 
mentality and p*W** *S 
true love that won in f br i T, 
It ran for a y<*' * * 

To page 42 
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Who said women don't make good firemen? 




Even if the cap doesn't lit, a mother 
May i| ( jrl<>nly be forced to take on, 
ifcft full responsibility for her fam- 
I home. It is difficult for a widow 
the possibiJil v of her having to lake 
charge has never been considered. 
Main raining a home and family can 
Weven tougher when food bills, mort- 



gage payments, furniture payments/ 
costs of educating the team fill the 
mail-box. A wife knows that her hus- 
band is thinking about his family s 
security when he calls in an A. MLR 
man for an A.M.P, Family Security 
Check-up* This helpful service is free 
and entirely without obligation. 



Australian mutual provident society 



ACCEPT 
NOTHING LESS 
THAN 
'BLUE CHIP* 
PROTECTION 




Etfirr A,M P, tnemljrr *nju»* tilt i.tnnutflLlniiii! ntcuntr 
.wloiJr.J hi m**U «rw<Lrnf J l3<ino mUUi*u which th* 
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and for six months on tour 
and I played the part right 
through c 

I Iwnt something about 
4udicn1.es in 4 'Love Is Blind." 
about the predictability of 
their reaction*. When I made 
my first entrance, on the Arm 
of my old grandfather fl 
wanted Uncle Charlie to play 
the part, hut he said that the 
very aid were never allowed 
to play the very old on ihc 
stage), into the marketplace 
of somewhere utupettfied in 
the mysterious cast, and said t 
"Which way is it to Alka- 
wm?" the answer was, "To 
the weals into the iun. M 

And I would turn my light- 



UNCLE CHARLIE 



lets eyes toward the audience 
and say, "But which way u 
tbe sun?' 1 and would hear 
every time the almost Juxuri- 
out sigh of pily and the rustle 
of handkerchief! drawn from 
pockets to vie with the rujtle 
of chocolate wrappings a* the 
audience settled down com- 
fortably in their seats for a 
Real Good Cry. 

While we wrre on (our, an 
interesting thing happened. 
There wan a song in one scene 
which didn't take hold the 
way it should. It made a 
dead spot in the play. I 
wrote to Jerry and asked him 
to write another, and to send 
it to mc, and hi did so. It 



was not my song, 'Tina's 
Song/' hut it was sweet and 
melancholy and in the same 
vein, and perhaps I tang it 
extra well because it was 
jerry's,, but it took on very 
well, and usually pot an 
encore. 

Jerry got a job with the 
orchestra, too, playing drums. 
He had taken to heart Uncle 
Charlie's words about the 
harmonica. It was jjood to 
have Jerry along with me, 
and it buoyed me up, because 
I wai getting very tired, and 
in those days only top-line 
actors and actresses were 
allowed temperament and 
tiredness. 



Mother! 
Are you missing 
the eggstra? 
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(Only OVALTINE has it) 



Forgive the pun. But only Ovaltine gives you mall 
plus milk pjus eggs. And that's only one of Ovaltine's 
extras. 

When your children drink their milk the Ovaltine 
way, thtjy enjoy so much more lhan flavour. And 
there's more in it for you, during your busy day. 
So reach for Ovaltinc-in the bright orange can-the 
world's best tonic food drink and your best buy. 



Only Ovaltine gives you the extra goodness of malt, 

milk and eggs plus vitamins and minerals. 

Only Ovaltine gives you ihe happy choice of two 

delicious flavours-malt or chocolate. 

Only Ovaltine has been officially recognised at 

Olympic games around the world since 1932. 

Only Ovaltine is enjoyed in 68 countries-it is the 

world's largest-selling tonic food drink. 
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When I came honv 
more than ready for 
I went to bed, o< 
Charlie's orders, for , 
It wm to me not onlv 
ing time but a think: i 

I fell that T had n. 
stage, an important 
growing-up and in m 
At the end of the i 
mind was made up. 

"Uncle Charlie/ ' I 
firmly, "J want to go 
legitimate stage. I 
be a serious actress " 
He looked at me, 
one side T looking iik-r 
moth-eattn bird. 

"You're sure?" he arl^ 
"Quite, quite sure 
He fiddled with tl 
of the labledoth 
denly seemed aittalirs 
frightened, even. 

"li will mean lui' 
said "ProfeaBionaJ 

II won't be cheap," 
"You could teach me, 

said. "You've been 

legitimate stage, 1 " 
He shook his h«a 
"A few smah 

Second-rate- tour in > 

panics. It doesn't ■ 

any tiling/* 

"But you alwayi u<j- 



cad 



for* 

• m 

<' bt 

!Ji|ir;\ 



i 

on & 



parti 

Oft 
mi in 



H, 



unfed 



slight, uneasy smilr 

*ln the profr&iu , nac 
thing! you have to pta h 
ear, as you might my W1k» 
you're older, you'll unta 
stand." A piece . f ufcic- 
cloth fringe came *y a Ml 
hand. "I'O make , bupij 
with you, Tina. > u get i 
scholarship to a got) . Jrana- 
tic school, and you ih bt m 
*c treat" 

"My part in %ovt H BiimT 
was an acting pan Why do 
1 have to go to imnuk 
school ?** 

He shook his bean- 

"Your part in Lore Is 
Blind' was a nati;, ! Yau 
didn't really havr 1 1 act* He 
turned to me sudd- Tun, 
you've done well a very 
overcrowded pmf' ^<m, W 
for every Ringing daadty 

HI I HIP It Attl 1 1 ■ If 1 1 II || ; : litllllltlh 

FROM THE 
BIBLE 

# The /ear vf mm 
bringeth a uuirei btt 
ivfwso putteth hit tmt 
in the Lord Mi be 
u.afe, 

— Prove.ro* 29:2$, 

JIIIIIIIIIIIIUIIMII lillJIIIIIIIi 

toufarette there ire (en "P" 
and -coming actmses. 

"If you thin I' tuu'wt »*" 
competition, you just wait 1 
Talent isn't enough, Y* 
need training, I ittg, a" li<: 
trick* of the t t - Belie* 
ue t I know, ft jutl iff* 
had any of ih , rtCgg 1 



little scrap 
latent/' 

In the end, 
bed. 1 got a 
ship," that is, ] 
free, but I still 
Uncle CharlSr 
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,E my Hiitj* 
tvad Ti? ^5 
job dropf*" 
away to almost r.uhinj, ^' 
end* and noli . and »^ 
relief. We ti «*d W §g 
with mghtclul' -votk, , ttlf 
teeth of Uncle Cha"*' 1 
opposition, mv fint ff* ?*" 
bellion, abetted by H^^H 
was studying u» c ,n ^ 
daytime and nr«k" 
money, too. _ jjj 

*rj be wiih htr, 
Jerry, "I'll hok *t* 

At last UncJf Ch*rbjr. tv* 
in— reluctantly i*bwU1jd|J 
As we went tem&3»*& 

first nightclub rntage**"" 

Jerry and I W«*JSL* 
hand up to Untie CM* , 

"We want to 
,1 said. 

To pagt <J 
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^it dc 
Jerry 
nuid ■ 

■Arc- 



he said, 
aren't pleased ? 
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j{ c {ci hrd »t W, and Tor the first 
llgr in tt> life 1 saw real deieat 

abb eye*, 
-i km** 

I dr- 

Yew don't wan I us to?" 
n," T said Uncle Charlie 
ti I »t down, hind in 
r, i'ncl* Charlie's Led, while 
i (Mil a rhair, and dropped 
II heavily, a* if h.Li iegi were 
n Hr . hold him up. Sometimes 
-,4 oji ve a person day by day. 
nil mil* i He changes in ihem, and 
£gp tud^nly look a i ihero, and 
be shock td at the changes 

I looked at Uncle Charlie, 
n frail he was, a* if a 

I maid blow him away, 
.uititt in different direc- 
utd. ''Both in the pro- 
ill different blanches of 
tour separately. You'll 
be together. You'll grow 
; utd-dance learnt, they're 
nqpthrj a'I the time. It won't be 
lujr fal tK you." 



UNCLE CHARLIE 



liOBl," i- 



I 



fan ^ 



"We 



lade Chi 

K Old, ID 

Idt in hin 
quititJv. • 
llr wtim 
R^risirjLr 

In spire 
snr cik- 
mimed, h 
and I \tr 
;li::t dr.' 
but as gon 
Efctr bettr 

Then Jt j 

'-r^iinr:.. 

Sdbol mi 
ainwicr I 
with i on 
Ail n i 

amity Ai 
sqwatcd. 
aid hn; v. 
little whirr 
fur a litilr 
t Jeh tn 
» Did w 



STILL had hold ol 
other, Uncle 



each 
said. 

Llr in" J. and his smile was tad. 
"Wlw eUe do you know to fall 

he ultcd. 
But we *»'un in the end. It was 
fight, perhaps p because 
lie had suddenly grown 
that he had no light 
We were married very 
ih Uncle Charlie and 
who swept out the 
If ice as witnesses. 
•i champagne and wed- 
1 cottloVt feel really 
wWStf hard 1 tried, Jerry 
to stay at a hotel for 
not a very good hotel, 
as we could afford. A 
as a matter of fact, 
■y went back to the Ccm- 
and nini'e the Drama 
< on holiday for the 
jirht, and found. a job 
II tour ins company. I 
to, but we needed the 
Miy Jerry and 1 were 
ust as Uncle Charlie 
uld be, Bui only for a 
told each other. Only 
*bitt, 

ly about Uncle Charlie, 
*o — left over, 
n lour with me," I 
<on't be making muih, 

bus we'll n *nage,'* 

t He shook us head and smiled, and 
d to see thai his smile 



I tMfjJt 



»M imp b]: 

*3« me 

h » 
*»df sill-. 



he said. "I've got my 
mapped out, I'm going 
■ Icing-chair and rock 
I'm going to have me 
• '^ilru! l^d slay in it as 
"t^ts I ilk And I'm going to have 
1 pretty nunc to hold my hand 
*d wtwrj ver mt" 

"A hom.- " I said. ' Oh, Unck 
^mkt no" 
H ? ttkk his head at me. 
'Yim d fti understand, Tina. It's 
•to! I w, (Ve planned it for a 
"nj time E jug with young people 
Fta bard mi ihe old sometimes. I 
" ' 1,1 C my pipe among my 
■ And t.iltt ovrr old 

*id vender what tlie world 
*man i , thne day*. ,, 
"Will yn go into a theatrical 

Re i. ^Ik his head again. 
' '* * r not 1 don't know why 
% w« 1 n cV e r fyujt) ,Land old 

Fa 

^& , jjb f t<Jok him to the hnme 
■iCfcoire li itemed nice enough, 
\ fftcn 'f"h P matron wa* a 
fall brcaned bird of a 
^ Wf * s*hfl rmmediately caller! 



^6hcc ro Contributors 

|3 »M paper. 
" Itai r ^ b« tr«» *«*» 

fctta M!* 1 siUirl**, 
% •.J ■««!*; *r*(f'« *lt 
3 nir» ,, "" ,L l0S» it-am pi ta fo<f*r 

J*»r r» r » u uiro *f PMPPl||f|Sj|ll 
t»f- 1*"**' "* rMP*iikllimiv t*r 

i44„* rl " r '"» »n«ild be written on 

a< *n ifnif*lflp» 

iw' 1 ? »^'i»frlpli to *h* MUiiNr, 



Uncle Charlie "Laddie." She would 
be a kindly bully, 1 thought. Just 
what Uncle Charlie needed — itir 
iSe moment 

For I had no intention <if letting 
Uncle Charlie stay in a home Just 
as he had taken me out of one, so 
1 would take, him out when the time 
came. 

And the time Came sooner than 
1 had thought Jerry wrote a really 
good musical play, wrote thr Jot, 
book, music, and lyrics, and it was 
snapped up for production right 
away. I played thr lead and the play- 
had a good Long run and made 
money and we bought & house. A 
small house in a g"<ni locality, and 
small as it was there was room for 
Uncle Charlie. 



We went to see him r Jerry and l t 
m bruit; Imn home with us, and 
found him, the old show-off, sing- 
jus "The Man Who Bmke ihe Bank 
at Monte Carlo** to a ward full of 
his cronies, sketching t)w ghost of 
a dnnce on his tottery old legs 

Curiously, he looked younger than 
I had seen him look in years, per- 
haps because he was young com- 
pared to some of the residents, 
several of whom had (jpped over 
the ninety mark, and two who were 
over a hundred 

When we told him our plans he 
looked as us wtlh the old twinkle 
in his eye. 

To page 48 
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Peek Frean's 



Tea time 

WAITERS 



WIN A SCHOLARSHIP FOR YOUR 
BABY IN THE $14,000 




Nestle 

JUNIOR FOOD* 



1 CHICKEN 
% DINNER 

8 SlZ -PflfPAtfD IN WW . 




Nestle's 





CONTEST! 



5 First Prizes of $2,000 
Educational Endowment 




You can win enough money 
to help your baby through 
university or an equivalent 
level of tertiary education. 
And you don't have to be an 
academic yourself to win for 
him this golden opportunity. 
It's so easy! 

Winners will have $2,000 
paid into an "Educational 
Endowment" account at the 
bank of their choice. 
What a wonder- 
ful start in life f 
for your child!) 
Enter now. It 
couldn't be 
simpler. 




50 Second Prizes 
of $50 Savings 
Bank Accounts 

A very usetut sum of money for any 
youngster starting out in an adult 
world. And by the time your baby 
needs this amount it will have in- 
creased considerably with bank interest 
and youll probably have added to it 
from time to time yourself loo. 

600 Consolation Prizes of 
1 doz. supersoft nappies. 

And what an easy way to win them! 
Baby will have plenty of extra nappies 
no wf They're beaut if utly soft and thick 
too. 

HURRY. ENTER NOW 



HERE'S HOW EASY IT IS... 



ALL YOU HAVE TO 00 IS USE YOUR 

1. Study the lint of Ncsdcs Baby Food 
Varieties below. 

2- Decide which are the best-liked by 
Australian babies in order of preference 

3. Go on through the list and number 
one lo five in order of preference both 
Strained and Junior Varieties, For in- 
stance, if you think Nestles Strained 
Pears js most popular Strained Variety, 
write "1" in the square beside it 

STRAINED VARIETIES 
(Number 1-5) 

□ LAMB & VEGETABLES. 

□ CHICK EM BROTH. 

□ PEARS. 

□ BEEF & VEGETABLES. 

□ EGG CUSTARD. 

JUNIOR VARIETIES 
(Number 1-5) 

□ APPLES. 

□ LAMB BRAINS & VEGETABLES, 

□ CHICKEN DINNER. 

□ EGG CUSTARD & RICE 

□ HAM & VEGETABLES. 

4* Entries shot ltd be mailed to: 
NESTLED Box 425, P.O., DarlUtg- 
buf*t, Sydney 



ipcr. 



OWN EXPERIENCE AS A MOTHER 

RULES FOR CONTESTANTS: 

(a) Contestants may send as many < eric* 
u they like bm each must be Ml 
separate entry form or sheet of 

(b) Each entry must he accompantr 
label from a jar of Nestld*s Sferalfied or 
Junior Baby Food.* 

(c) Neatest correcl or nearc.it csHrtct 
entries received will be a war J the 
655 prizes. 

(d) Judge's decision is final. The cttfrtd 
order is established by NcHlle Baby 
Foods sales records over tlie 1. st Ifr 
month*. 

(e) No correspondence will be cnler^J inML 
(fj Nestle's employees and their families 

may run enter the contest, no* 'nay 
the member* of Nentl^'i Adv.riiiitv 
Agencies and their famines, 
<g> Entries clo*e at 5.00 p.m. on A pi 5 Sib, 
l%6. 

* Labels no* required where this contravene* 
Suae Law. 

Winners will be notified by mai\, ■ wfM 
names will be published under faWj 
Notices in morning newspapers in $ 
slate capitals on Friday, May 6th 



[PRINT IN BLOCK CAPITALS 



Name 



Your Baby's Name 



in 
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At Home 

with Margaret Sydney 



t I wad amused to read that in England, for a charge 
o half a dollar an hour, yon can have lessons in bull- 
fi hting in a muddy field near Shepherd's Bush. You 
don't fight bulk, of course — Britain won't stand for 
that. You fight bicycles I 



Ggfll i\' 

H <* ; 

Bui 1 hi 
Emcit ] [i 
idpiesK ' 



fl I chief fighting bull of Shepherd's 
Ih h is Bailador, named after a 
hfflou Spanish killer bull. Baiiador is 
pusht.- at a brisk trot by a panting 
afidoii do, who not only has the job 
of pur ]ng the matadors but also has 
to raise =.nd lower the horns as circum- 
st.inc^ r whim direct. 

Baih' r h built of half & woman's bicycle, 
with i rt board idded roughly At a hull's 
ifmuldc level to ienT as a target for 
iHas* and a massive set of horns 
siaunk- . an a ' neck*' of steel rod which 
can be noved up and down. 

Person 'ty, the idea of watching a hull- 
■ CI me so little that I'd l>e witl- 
y a very targe sum io avoid ii. 
we read "The Brave Bulls" and 
mingway's "Fiesta," and Fve been 
by the almost religious fervor 
u aficionados describe that moment 
in whkn die matador stops ail the funny 
Wines* tad the fancy passes with the cape, 
promts lis body in profile to the enraged 
bull, ri on his toes, sights along the 
j3amui|£ blade of his sword, and prepares 
to go in -rroaa the hams for the kill. 

n't he your cup of tea, or mine, 
a repellent drama and courage 
and J can sec why, in the lan- 
s he bullring, it's known as the 
f truth. 

hy it strikes me as irresistibly 
funk of these English matadors, 
in brocaded suits and trkdraered 
jut mulcts over their arms, 
cU in their hands, courageously 
-nd sighting along the blade at a 
jinny olo jirycJc-bull whose only substitute 
Wt the jditional enraged bellow is * 
bicycle bell, 

4ud director of the school {which 
is madly popolar and has lots 
- "People don't realise how ex- 
it) pit your intelligence against 
animal/' one of them said) is a 
pearls all his holidays in Spain. 

hopes lo bring over to Shepherd's 
a fatty qualified Spanish matador to 
**v ch.f tutor, I'll brt if he geli one 
ViS a iircd matador. I can't imagine 



fl jjii. 
but tiler 
iroolwetl, 
fuagc oi 
mam 

Tlat't 
Funny tr 
tricked o 
\m> br 
blight i'.-. 



Jffltty olr! 

Fauci 
ifpareii! 
of Rodes. 
stag it 

m whr 

-Toon hi 



n ) "wpu/ar and successful matador 



**M ni> hit reputation. 

tio Qle! Olet far the 
fete fe matador 

SPANISH bullfight crowds are 
noi<rj oua barrackers, as free with 
***kd praise and blame for the man 
^ ihz bull as Australian crowds 
* or the man facing the bowler. 

J^V ma'zidor making a return appearance 
^Midi.l after a tutoring session in 
T^todi Bush might find that instead 



-~^r;d alter a tutoring session in 

urin of "Ah, yer big mug, you've 
mm m bicycle clips." 

ii always on the look -out for 
T * Aurnuuaw Women i Wees lv - March 



a way of making a quick fortune with very 
little effort, is very put out that he didn't 
think of this bicycle-bull matador school 
idea himself. 

He and his friends, a few years ago, 
used to use their bicycles in some pretty 
peculiar ways, We went through rismm 
of cuts, a thousand bruise*, several hufkled 
wheels, and one broken arm (Mike's) at 
i be time when the bikes were used for 
duelling with sticks. 

Mike's broken arm resulted from his 
being unhorsed not, I should say in his 
honor, by an opponent but by the 
treacherous interference of a clothesline 
that neither Mike wr bis trusty steed had 
noticed in the excitement of the backyard 
tournament, 

Like most mothers t I heaved a mighty 
sigh of relief when the novelty of the bike 
wore off and it became just a convenient 
thing to use on Strands he couldn't find a 
good enough excuse to get out of. 

A novel pie-filling: 
small, live birds 

SO many people send me old recipes 
the modem housewife couldn't 
possibly use that iVe realised I'm not 
really a freak, and Lhat all over the 
country there are hundreds of people 
who collect them as avidly as I do. 
Here is a beauty! 

It comes from a 1598 translation of an 
Italian banquet bonk. Anyone who under- 
takes it is honor bound to have a profes- 
sional photographer present when it is 
served, and send me a large photograph 
showing the table, the dish, and the faces 
of the guests at the moment when the pic 
is cue Here it is; * 

TO MAKE PIES THAT THE BIB.D5 
MAY BE ALIVE IN THEM AND FLIE 
OUT WHEN IT IS GUT UP. 

"Make the coffyn of a great pie or 
pastie, in the bottome thereof make a hole 
a* big as your fyst, or bigger if you will, 
let the sides of the roffyn bee somewhat 
higher than ordinary pies, which done put 
it full of flower and bake it, and being 
baked > npen the hole in the bottome and 
take nut the flower. Then having a pie 
of the bigness of the hole in the bottome 
aforesaid, you shall put it into the conyo, 
withal put uit !> the said colTyn round about 
the aforesaid pie as many nmall live birds 
as the empty coffyn will hold, beside the 
pie aforesaid, 

"And this is to be done at such time 
as you send the pie to the tabic, and 
set before the guests: where uncovering 
or cutting up the lid of the great pie, all 
the birds will flic out, which it to delight 
and pleasure shew to the company. 

"And became they shall not bee altogether 
mocked, you fhatl cut open the small pie, 
and in this sort yau may make many otheri, 
the like you may do with a tart. 1 * 

30, 1966 




Pretty young mother Mrs. Marcia Frazer of Pacific Highway, 
Artarmon, N.S.W., is brimming with vitality, enjoys ovcry moment 
of her busy life. Rend about her All-Bran energy plan here! 

How All-Bran helps me enjoy life more: 

"Now it's fun keeping up 
with the children!" 



A Full Life. Meet Marcia Fra&er, a 
vital young hotiiipwife who fits about 
25 hours' gay living into every day. 
Besides looking after her two aroaD 
children, Mrs, Frazer loves to play 
tennis and swim., and despite her 
crowded day lrx>ks forward to enter- 
taining in her lovely home. What is 
the source of all her energy? Marcia 
says it's her AIMJrant breakfast phtn. 

Her Energy Plan. "Now that I est 
All-Bran, nothing seems to tire me. 
I always have plenty of energy", says 
Marcia. Yet 6 years ago she was 
feeling tired and listless, everything 
seemed to be loo much trouble. "A 
friend suggested I try AlUBran," she 
recalls, "and in a week I felt absol- 
utely wonderful . . . il wasivmbeliev- 



able! Naturally Tve kept on eating 
All-Bran, and have felt marvellously 
fit ever since. Just half a cup of crisp 
All- Bran each morning with some 
stewed fruit, or sprinkled over another 
K el logo's cereal, that's my energy plant" 
How A 11- Bran for Breakfast helps 
You! All-Bran isn't a medicine or a 
drug. It's the safe natural way to 
maintain regularity, A crisp, nut 
sweet breakfast cereal that is rich in 
the vital "bulk" your system must 
have to function properly. 
When you enjoy All-Bran for break- 
fast youVe helping to make sure of a 
balanced diet, helping yourself to new 
energy and vitality. Try tt for yourself 
— -prove how All-Bran can help you 
(like Marcia >, enjoy life more. 




remtlar & & 



ALL-BRAN by 

by far the nicest way to slay regular 
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flW ¥0 MAKE 

LENT 

A FLAVOUR EVENT 

GRI /IT NEW MEATLESS 
RECIPES MADE WITH 





J 



1 



CORNISH CAKIES 

t lb. dried saluggia, soy beans or red kidney beans 
1 level dessertspoon salt 

1 pkt. Continental brand Garden Vegetable Soup 
1 level tablespoon chopped parsley 

1 x 10 oi, tin Whole Kernel Sweet Corn 

2 cups soft, stale breadcrumbs 



1 cop tomato puree 
1 finely chopped onion 

1 cup chopped celery 

2 beaten eggs 
Dry breadcrumbs 
Sauce 

Method : Soak dried beans in water overnight, drain. Place beans in a saucepan with salt and plenty 
oi warm water and simmer until tender— appro*. 1± hours. Drain. Beat beans with a wooden spoon 
until broken and a pasty texture. Empty soup mix into a saucepan, blend with tomato puree and add 
onion. Stir over gentle heat 7 minutes as mixture will become very thick. Combine soup mixture, 
pulpy beans, celery, parsley, drained corn, arte/ breadcrumbs and mix evenly. Shape into Flat cakes 
with flouted hands and chill y hour. Dip into beaten egg, rolJ m dry crumbs Then fry both sides in hot 
Copha until brown. Alternatively, place prepared patties onto a greased oven tray. Bake in a 
moderate oven 15 minutes, turn patties and bake 15 minutes longer. Dram then serve piping hot 
with savoury sauce, e.g. anchovy. Top with poached egg or sardines if desired. 



2 MEXICAN EGG BOATS 
1 pkt. Continental brand Tomato Vegetable Soup 
3 medium size egg plants (aubergine) 
1 tablespoon chopped capsicum 
Pinch dried basil or rosemary 
2 level tablespoons flour, 3 tomatoes 

Method; Cut egg plant in halves lengthwise then scoop out centre. Chop this roughly and place 
into a saucepan with chopped onion, tomatoes, capsicum and basil. Simmer 30 minutes, stirring 
occasionally, until mixture is quite ihick. Empty soup mix into a saucepan, add flour and blend with 
water. Stir until sauce boils then simmer 10 minutes. Add cream and simmer 5 mrnules longer. Mix 
through chopped eggs, then spoon into egg plant "boats' . Spread tomato mixture down the centre, 
then sprinkle with cheese. Bake in a moderate oven 30 minutes. 



6 hard boiled eggs 

I large onion, chopped 

II cups water 

jf cup sour cream 
Grated cheese 
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RUSSIAN HOT SALMON PEE 

1 pkL Continental brand Mushroom Soup 

£ pint <10 0*4 water, J cup cooked rice 

1 hard boiled egg 

I small chopped onion 

r Jb, tin red Sockeye Salmon 

Z teaspoons chopped parsley 



1 teaspoon vinegar 

t lb, packet Puff Pastry 

SAUCE: 

i cup (6 q?. ) water 

i cup sour cream, or milk 

f lb, fresh prawns 



Method: Blend soup In a saucepan with water and stir until mixture boils and thickens. Spoon halt 
this soup into a basin and add nee. chopped hard boiled egg, onion, flaked and boned salmon, 
vinegar and parsley, combine weft. Roll pastry out thinly as directed until ahout 10" x 14' in size, 
trim edges with a sharp knife, and cut zig-zag edge down one side, save off-cuts. Spoon salmon 
mixture down centre, foid over plain side ol pastry, glaze wJth egg or milk then overlap fancy edge 
of pastry over the top. Gla^e again then arrange off-cuts of pastry down the centre to form a pattern. 
Place onto an ovenshde. glaze again then bake in a hot oven (450 F electric, 400 Fgas) for 30 minutes. 
Sauce: Blend water into remaining soup and stir until boiling. Simmer 10 minutes. Add cream and 
peeled and chopped prawns. Serve sauce over slices of hot saJmon pie, 



4 



BALI STYLE FISH BAKE 

1 pkt. Continental brand Seafood Curry Soup 
j cup rice 

1 small chopped apple 
1 small chopped banana 

J cup chopped celery, 1 small chopped onion 
6 medium size mullet or bream 



1 cup (8 oz<) water 
1 large lemon 
SAUCE : 1 cup (8 oz.) 
water, I cup sour cream 
or milk, i cup diced 
peeled cucumber 

Method ; Cook rice in plenty of hoihng salted water Sor 10 minutes only, dram and place into basin 
with apple, banana and celery, Empty soup mix into a saucepan, add onion and blend with 1 cup 
water. Slir over low heal until thick and pasty. Spoon j oi this soup into nee mixture and combine. 
Scale and clean fish, removing gills and eyes but not The head. Squeeze some lemon over inside of 
fish and fill with rice mixture Piacr a half slice of lemon under the gills and arrange fish on a greased 
ovenware dish, cover with toil, Bake in a moderate oven 25-30 minutes. Remove slices of lemon and 
replace with fresh lemon, then decorate the eye with a slice of olive or parsley. Serve with warm 
cucumber sauce. Sauce. Blend water mto remaining soup in the saucepan, stir until boiling, simmer 
5 minutes. Add cream and cucumber and reheat. 




t. CORNISH CAKIES - made extra 
tasty with Continental brand Garden Vege- 
table Soup. 

2, MEXICAN EGG BOATS — made with 
Continental brand Tomato Vegetable Soup 
for a Mexican style meal. 

3. RUSSIAN HOT SALMON PIE an 

interesting new dish made with Continental 
brand Mushroom Soup. 

It BALI STYLE FISH BAKE - a really 
different fish recipe made with Continental 
brand Seafood Curry Soup. 



Continental 

BRAND 



LBIMTBIM SOUPS 

T.GARDEN VEGETABLE 2. TOMATO VEGETABLE 3. MUSHROOM 4. SEAFOOD CURRY 
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Sirs. II. WIFE 




l /Vo\ J can't* smell the gorgeous spring in the air** 



ConJiirW frtm pas* 43 

"You wouldn't take an old pro 
away from a captive audience, 
would you?" he asked. And the old 
blind man in the corner »tarted to 
cafcl "Sing u* another song, Charlie. 
Sing lis 'Genevieve/ Charlie. 1 " 

He wouldn't be moved, so we 
gave up and left money with the 
matron to buy treats for him, which 
we knew for Certain would turn 
out to br treat* for the whole ward. 
It tunned little enough to do for 
him, and there was a little prfck 
of resentment in our hearts,, per* 
hap A. that he didn't make it easier 
for o* to show our gratiiudr, 

A* we left the home wc heard 
the rccdy remnants of Uncle 
Charlie's, voice pipe thinly up, and 
the tune was "Genevieve," 

Almost immediately Jerry started 
on the score for a muikal comedy. 



UNCLE CHARLIE 



a collaboration mil time. I joined 
a company dump a Shakespeare sea- 
son, annie thing 1 wanted to <Jn very 
much, but it split ui up again. This 
took sLt months, and immediately 
afterward* I had a film offer which 
wfli too pood to turn down, and wan 
off again, of! to Hollywood, on my 
way up to the top, 

Jerry was on hii way to the top, 
too, and although the fint musical 
comedy wasn't a tmaih Jiit , his 
set.) nd was. We were no young. 
These were our days of glory, we 
said. Until wt were really estab- 
lished we had to grab what we 
could- We were so much in love that 
we could he ten thousand miles 
apart and it wouldn't matter. 

And at fint it didn't- We called 




and it toasts all these EXTRA things! 





MORE than a new toaster — a new kind of toaster . . . 
and you'll wonder why someone didn't think of it 
before. Simply place bread (or crumpets or open 
sandwiches or frozen waffles or pancakes) on 
toaster rack, and the unique reflected heat toasts 
both sides at once, lets you see when it's done. 



GENERAL® ELECTRIC 



AUSTRALIA 
A OmaOH OF THE WORLD'S LARGEST ELECTRICAL fflTCRMSI 




No more " brown in the middle, light on the sides" 
toast, the reflected heat covers the entire bread 
surface, toasts evenly, delicious ly . . ; saves electricity 
tool It's the kind of advance you'd expect from 
G-E. world's largest electrical enterprise . . . 

. * . . go see it today at your favourite store f 



and what a wonderful gift 
at only $13*95! (£6-19-6) 



rarh nlher Jong-distance ttVtry ai*)^ 
wrote every day, rrmembercj 
days, aruli versa ri cs, benight tjjW 
things in *hops and sent u 
each other. I wuuid kc son» 'Kings' 
a shop window and think 
send that to Jerry. And h 
same We went in the lop 'uytri 
each other's brain. 

But jLtaRe people, film pf ,J C . fa 
in glass cages. Their Hvtt 
mapped out by other peoj ^ 
demands must he fulfill* tJ 
not leave a party, in term; 
ference for a phone a\\. Vi 
so tired that whm you r, 
:c- best and siari to wrin 
you can get as far as. Dc 
and your brain won't Ij 
further. 



a ttq. 
. (aw ic 



Jrr 
ii ui 



J»n. 
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rt nap 
.r.rrrji" 
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Gossip writers didn't bel 
private rehearsals with his • 
ing lady, April Duvcen, v 
in bed into *' romantic 
Every time I went oul foj 
wich or a drink with ar 
male some col urn nil t vrov 
or someone would see us 
columnist, and J knew | 
would read it, halfway 
world, just as I read aboi 

The thought hurt, bur 
more -wilt the certainty th. 
Charlie: would read it, \m, k 
"Variety" or "Billboard 0% ,j 
the other stage papers. Jr v 
understand, bul ihr. stage wtsS 
ferent when Uncle Cb flic vra 
young. 



-sTl-FTER [he £1* 
Jerrv and 1 were togeth r, h«t 
was not the samr. 

"It s like making ! . r 
stranger," he said. 

Would that be a new iero 
1 wondered. Would it? 

I bad forgotten so rruny ibinr 
about him, things uniinj tat, 
yet important, becauir- lug 
part of the picture <ri maitajt 
Thai he didn't take tugar m & 
coffee.,, that he was ilJcn]ie a 
iomatoes t that he liked ; ■ i ■: 
starch in his collars. 

He was busy, and ItSTgi erty birti- 
day t and later we boif! farfBi uir 
anniversary, and slippy dciffl 0 
a hollow of prtiy little uArrdi J 
was offered another Rln arid _ rat 
the offer, although I ba orifinillf 
decided to stay and km !ipu« It: 
Jerry. 

My new leading mi Wt| W^j 
Hannon, almoit mikno l rfi^r. 3 
liked hsm, and was pc iipi a ^ 
lairinated by him. M/09 MoqjKVtlj 
suckers for that partii -ir type ^ 
hungry good looks. Wt ojlI awijl 
a hit, and it was not Ivvayi t«i 
ne«a r Jerry wrote lito in timiiol 
comedy, and this, tno, jjied Apnl 
r>uveen. They were sp^eri o/ u* 
"team." 

Gossip realty {Tared ho, dmiaf 
a deeper v^-edffe ijttWtej ui. Nfi^ 1 
of us could step out!) roir ^ 
without reporters rr|i^| I 
pencils in hand, aikin»: u* wu " 
true. 

Finally, Jerry Of* » jM 
Asked by a colummr d h# s^J 
were separated, hr ' littted 11,1 
taid, 11 Yes. I suppose n " and 
wemed to be norhm.; fof mc W*' 
but to suppose so, lor 

Uncle Charlie rigbl* 1 

thought. Perhaps we did laJj i" Wj 
because we knew no orir th* 10 
in love with. And not* « c k:iew 1 
whole lot more people iw^* 
people. There were plenty A*** 
thr sea for both of ii* 

I supposed that wt would I* 
divorced as soon ai tltf ^* 
divorce were settlrd mUJI 
remain "gorjd frWt." <*l «^ 
1 would see something al t» ni JS 
sionally. |{ c had Writ<W ^ JJC 
play, quite a good oaw PffgWI 
would write one lot inr. wfl* 0 "; 

And I? T suppowd i^' ' ^ 
n^rry Max. He hud birtw 
Atid it seemed a wbc, f^* 1 . ^ 
More than that, it t^» ]pd 
able. The gossip wriit" ^ 
ins so hard lo throw uj *■« ' j| 
olher's arms that il ^^l. 
they must win in 
sheer weight of word» I ojdr> 1 " 
1 liked Max. Ii mi*bt a<»< * 
bad idea alter alL 

70 poffe , 60 , jp i* ! 
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9 Transform your plain sweater or cardigan into a haute 
couture garment with beautiful beaded motifs* Details of 
our complete beading kit offer are given below* 

BEADING OFFER 



^ R complete beading kit comprises Hghi ani- 
line guide*: of the motif (a bow eloign} and 
ili beads, pearls, and gold metallic thread 1 :, 
u quick and esuy worte to embroider these 
-. . sparkling Iwad motif* on your garment. 
The sketched below and the color picture at right 
how they can be arranged in a variety uf 
drUghtful groupingf. 

Our beading kit contains enough bead** pearls, 
an J gold thread for eight n ion fa, eight printed 
u> ! mr guide** needks for beading and gold 
i !, thread for beading, and full direction*. 



The cardigan in the color picture and. the 
sweater* tkelthcd below would need only one kit 
of eight motifs. Two kits, thai k, 16 motifs, would 
be needed for cardigan in centre sketch below, 

'The beading kits are available in three colors — 
ruby, gold, and pearl- white aU of them with 
pcarli for the bow centre and tassel tops, and gold 
thread outlining the cords for the tassels. 

The price of the complete beading kit is 52, 
including cost of postage* 

The kill are in limited supply, to secure yours 
by filling in the order coupon and addresi label 
beJow. Send them with your cheque, money order, 
or postal note to address given in order form. 
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CARDIGAN above has 
been decorated with 
the ruby and pearl 
motifs. See tketehe* at 
left for more ideas for 
using the** motif*. 



ENLARGED photo- 
graphs (left) of Ihe 
how a ho wing the three 
color* available* Area 
of bow is approxim- 
ately l}in. x 2%in. 



0 It III : It FORM 

Addrww envelope to "Beading Offer," The Australian Women's 
| fai *ly, fir»x 7052, G.P.O., Sydney. 

- I* number of beading kit* you require ami your choice of the three 

IjTVwatfafcU. Emth separate kit tost* $2. This price include* postage within 
J **** mnd ore i seas. 

■end me t . . Beadixig kits in Ruby (CrorM ant 
[to* 1 * ***** ™* * < * Beading kiln in Pearl* while color* nol 
l 1 ^ tefid me • . . Beading Lib* in Gold repaired) 
■ J r "«W c rh^*,/ postal mote/ money order to the vmime of $ 



pus ... 
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ADDRESS LABEL 
BEADING OFFER 



rOBTAC}£ 

ma 

SYDNfcV 



NAME 



ADDRESS 



STATE 



STATE 

If undelivered pieaae return lo Box 7052, GJ*.fl„ Sydney, 
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CAPE COD HOME 



VIEW of quarry tUe (above) photographed six 
years ago shows stonework done by previous 
owner. Monastery gales were set into arch. 




m 




GLASS JARS} full of confectionery (above) 
are a novel and practical decoration in the kit- 
chen. They stand on laminated cupboard fop. 




MAHOGANY-COLORED monastery gates 
(above) are set into natural rock walls 
which surround Mr, Brian Weber** house 
at Belair, S.A* The house is set in a 
quarry in hills which overlook Adelaide. 




LIVING-ROOM is in blue, white, ami gM 
Blue velvet curtains have r itched iyttm 
centrepieces in pale blue, and whit* Thr 
tiny urns for the wide window p imsti 
in the house mere bought in Japan* 



II 



SECOND bedroom ( above ) is in gold and red* 
Basket and domestic brooms brought from the 
Philippines make attractive ornaments. 




BREAKFAST AREA in the kitchen (above), 
which is predominantly pink to continue color 
scheme of the dining-room, which opens into it, 

Pa<je 50 




National Library of Australia 



http://nla.gov.au/nla.news-page4938768 



MlIHHHIffHi 



l . . BUILT IN OLD QUARRY 




CAPE COD style home, 
owned by Mr* Brian 
Weber at Belair t S*A- 9 
U set in a quarry in 
hill* overlooking 
Adelaide. The house 
u surrounded and shel- 
tered by quarry wall*. 



GATES open directly 
into the carport 
(below)* which, with 
its polished timber 
ceiling and painted 
c a n c r e le columns? 
could be used for 
outdoor entertaining* 



• A disused quarry in the hill suburb of Belair, 
Aifcli ide, is the unusual but charming getting for a Cape 
Cod tyle home. Designed by Mr. Ian Gemmei, it fa 
the home of Mr* Brian Weber, 



HIS < pe Cod style 
aoirc overlooks 
pplendi-? views of 
[Adelaide I suburbs on 
plains ^low, but is 
fcatdut i and hidden 
U sight behind natural 
^ wall- ,uid massive 
^''fii^rn tics. 

I H « Br! Gnritt, which 

a bS t uiresque turn 

£ »ie B#-fj;- ; u 13t( j a bout six 

frorn th c Adelaide 

land contain- 
' : Lbfl q». j area it an 
five-*idt?d shape , 
ibotK 200ft. ic 

' lim».v. -y house con- 

■jjH wthia ihe quarry It 

rt^r* ,, l tuples jo^t 

Wflne.^. jf the areJL 

C; {"J™ fJ fttalr of ihr 
• 1m .-(i 0frp t well- 
Adelaide journalist, 
mtH! |p build on 
IP? kini«AE. But Mr. 
, *' 1 ?" r < t wu only in 

I 

lis? SSf**^ w< "*t Nwb 

*<. Mr V.rber and the 
«< lh< hotiie, Mr. 
^ajdlJwd to linen to 
I t i*if««vf cwnmrnU 
* "mad" people con- 



cerned with Ihr block of land 
and the house to be built on 
it. 

Some spectator* had a fav* 
orablc word (o say. but for 
ibe most part they were 
sceptical, especiaJJy when they 
saw workmen, helped by Mr. 
Weber, digging out inns of 
rubble from the back of the 
quarry to make room for the 
house- 

"We removed several ton* 
of rubble and loose stone 
which had fallen on to the 
bate of the quarry over the 
years," Mr, Gemmell said 

"When we rtarted building 
there was another unull prob- 
lem U» overcome. Mr Weber 
bad already installed the 
heavy monastery doors anfl 
the carport, which meant thai 
all the material* had U> he 
carted in by wheelbarrow," 

Mr. Weber said be had 
been in a hurry tf> get the 
carport up because be warned 
the roncrele columns made 
by some excellent Italian 
workmen who were avail- 
able only for a ihurl while 
and were then moving away 
from Adelaide. 

The big wooden &ates, 
which he found in a Mel- 
bourne antique ilum, were 
rut to lire, 6 tied inio an 
existing none archway at the 
entrance- to ihe biock, And 
painird mahogany tolor. 

The alone archway with its 
ihaped, lattice gate had been 
constructed by Mr. Gardner 

The carport drilling of 



po tithed timber and the 
r lassie appearance of the 
while - painted concrete 
columns make it a place suit- 
able for entertaining although 
40 far il hai been used only 
to house the car 

A concrete path lead* from 
the carport to thc swimmings 
pool — elevated to save blast- 
ing the rock beneath It — 
which surrounded by grace- 
ful willows and rock gardens 
strewn with pfants p flower* , 
and ornamental grasses. 

Behind tht home the land 
narrows to a point which 
slopes up to the wall of the 
quarry. This hack garden is 
also planted with small plants, 
cacti, and fcrns. 

Mr. Weber said the quarry 
wall* which surround the 
house with a margin of from 
three feet at the sides to about 
12 feet at the hack act as 
an insulator again/ft extreme 
" temperatures. 

And, being shaped rather 
like a protective hood, they 
were ideal shelter ^ against 
summer or winter winds. 

A very convenient aspect 
nf building within the old 
quarry was thc plentiful 
supply of stone for garden 
walls, although *lone from 
Carey Gully was uied for the 
iwimming-pool walls- To 
"fumitrT the garden Mr. 
Weber collected downs of 
■mouth river Jtonc*. 

Mr, Wrbrt, who it an 
Adelaide Liu*ine«man t is a\*o 

Continued page 53 
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Pictures by Vic Grnnmett 



MAIN BEDROOM 
(left) h in shades of 
blur. Dormer irin- 
dowi riphi, has a 
wonderful tneso over 
Adelaide city and 
auburht. The chan- 
delier is front Italy. 
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Modess 




Modess has a full-length Safety shield' 

for complete protection at aH times plus a unique 'channel 1 for 
instant absorbency . . , and the exclusive Masslinn* cover for 
luxurious softness and extra comfort, Trust Modess*. 
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REGULAR - « J f 

famous Modess feMur**- 
napkin preferred H ^ 
women. 

SUPER - for the *omM w ^ 
seeks eitra protection A liW 
napkin, wider, deeper for 
absorbency. 

V EE-FORM* by MOODS' 

— for women who 1 
SUMMER napkm P 
form- fitting comfwt 
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1 HOUSE of the WEEK . . , continued 



new paee in fashion 

^corJam 
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■WlflfC above) <H 
0/ *f<v r «ue from 
iroun floor en* 
wt it rcorated in 
t«M tu ; d white. 

Mfeuiorul d nicer — hit 
ijct u Ja t Curthoyi — 

liu roadr -vend trips lo 
2t in rurlubs and 
li in Easr- n countries. 
; pLantR'. the intrnur 
i und ['•! iiiihingi hirn- 

uid uv-i a took about 
rflim lo 'omplete. 
Einy erf 1 -if ornament* 

wroc mpt... of furniture 
r bfen i rt-tcd during 

rraTElj m Hong Kong, 
H.K«tta he Philippines 
tlitui, bdia, and Paki- 

L 

Tie mtran > to houte 
bllKttv ..iiprind in Vic- 
a biur ^ith a gold- 
naic iiri-isf 1 an* I 
s p«ti"fTied with Ro\d 
iillwnt on white ribbon - 
f ipe d b b ground. Mr. 
kr jirsiitr: mJ the: paper 
' lad it ttiMdt in Mel- 
Li- 
fe livJjji!.- na to the left 
ihe fujtav li ifl white 
i fall! *hl blue fumish- 
Ibe ru-.m bedroom, 
11 ODILlmk r< Abo fur- 
, - in iba^- of blue. 
JV diniim 1 mm to the 
ft* ttr hill ii in shades 
iWt. aiTJid through to 
timing itc hen, 

tnd g+ild b the color 
lir tiV ireond bed- 
's on thr p fl W r. The 

*f ifid hi ' ; in «ea-b1ue. 

-RR Dl-NHTAN 





SKETCH (left) show* 
position of the house in 
the quarry. The house 
*tr tuple* about a third 
0} the quarry area. 



'form, 



K>0'0 
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"SOFIA" in Taupe napped 
Corf am Also available in 
Mid Brown, tamaica Brown, 
Sahaia, Bhck and Nary nap- 
ped Cor I am 



'COR MM li 0« Pint's rngiitared trade mart tor Iti pofMiene irm upper material. 
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Shift. Brushed cotton with French 
poodle applique. Blue, red. stvle 4561 5, 
2-6 years 29 11 #2.99 1 Crew-neck 
shirt. Fleecy cotton. In white, royal h 
bluc> lemon, red, stvle 15945, 1-14 
years l> - Sl.50 to 22 6 $2.2^ 
Fleece-lined slacks. Detach able 
straps. Brown, Hue. red, green, 
style 45035, 2-4 year* 20 1 1 ■ $2.99); 



is for Ease of dressing 

Pyjamas in say animal prints! 
Kasy shoulder opening. White pink, 
white blue, style 15250, up to 2 j 
55 - ($3.50? 



Nightgown in fine Interlock cotton, delicate voke 
smocking. White, pink, blue. Stvle 15303, up to 12 nnhv / / 
17 11 51.79) 





is for 




washing machine 
fashions for 
2-8 year olds 
Hooded parka. Fleecy- 
lined. Red, green, brown, 
royal, si vie 9594 5. 2-6 vears 
39 1 ] S3. 99 to 19 ] 1 Si, 99 
Tailored slacks, Brui>s 
button trim Royal, red, 
brown, green, stvle 95040. 
2-6 years 15 - %%% to 
39 1 1 $3.99; 
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is for Kid-proof quality 



Casual jacket. Kkeev-liued. worn wnh matching 
Stocks. Style 45961 jacket 19 It I.S3.99 
Blue navy, green olive, lemon brown, red Mack. 2-6 vrs 
Style WW slacks 29 \ 1 i$2.99 u , \2 6 tS3.25"' 

Thh Aostbauan Womsm 1 * YVtuLY - Much & 
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is for Dainty 
trims so soft 



Matching matinee jacket Dainty nightgown with 

has Kapiiri no-seam sleeves, primed yoke softly -ga die red 

White, stvle 15639, up to skin. In while, stvlc 153^9, 

12 months 12 3 3 Sl.29) up in 12 months 19 II (JI.99 



is for Comfort 



Sleeper With zip-upcuing dow n legs for easy nappy changing. 
White, pink, blue, style 15234. up [o 2 years 32 ft : SJ.2v 



is for Bond's 

Growear 




With suck 
magic stretch 
one size fits 
from 6 !o 18 nubs. 



Slfttch coverall. GrouV with 
■ ;; »iwi unk, aqua, lemon. 



V7 






is for Imagination 

hi the styles 

Stretch coverall. 'Gro-wear'. White, 
pink, blue, lemon. 9564S, 6-18 mihs., 
18 mills to 2 yrs. 39 11 ',$3.99) 



gr mi- 



ls for Healthy stretch thai baby 

Stretch pullover: 'GrO-wcar 1 in brushed nylon acrilan. White, pink, lemon, blue, 
style 95947, 6- 1 ft monilis 22 6 $2.2^ , Stretch leggings, 1 eci bavc a double sole, 
ncai loc ^ps, While, pmk, lemon, Hue, style 95044, 6-18 months 19 1 1 iSl.W 




is for Long wear 

Car coat. Brushed coilon with 
contrasting cordurov mm. 
Style 45%2 2-6 yrs/ S5 - ($£50 
Fleecy-lined slacks. Permanent creases. 
Blue naw. green olivc t -lemon brown* 
black red. Style 45061 2-6 vrs. 
216 \S2.7x } to 29 II ^S22J9i 



is for Mother 

zvho knows 
Bond's arc best 




Zip jacket with vintage ear toggle. 1-iitlc Man' slacks Hrowm preen, red, bine 2-6 yrs 
Style Wn i jacket; 39 \ I ^3.99) Style 45037 islacks! 27 6 tS2.75i to 29 1 1 ($2.9^ ' * ' 
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Iron-on 
transfer 

DUTCH motif* for 
your linen* are from 
Iron - On Transfer 
No. 202. Order from 
our Need I eut o r k 
Depu m Box 4060, 
Sydney. 
Price: 15 cent* plum 
4 cents for pontage, 



Cottage cheese as cake ingredient 

• A cake with collage cheese as an unusual ingredient win* 
firat prize of $10 in our weekly recipe contest. This i* a delicious 
cake,, with smooth, creamy texture. 



CONSOLATION prize of 
$2 is awarded for a recipe 
for date -slice topped with 
marehmaltow. 

Level ipoon measuremrnu and rhe 
eighL-liquid-ouncE cup measure are 
used, 

COTTAGE CHEESE CAKE 
Twelve ounces cottage cfieese t 3 or. 
butter or substitute, 3 eggj, ^ cup 



sugar, 2 teaspoons sweet sherry, 4 
tablespoons sifted self-raising flour , 
1 small eon drained crushed pine* 
apple, dnnainon for topping. 

Separate egg*. Place all ingredi- 
ents except egg-white* and pineapple 
in large bowl' beat mixture well 
until smooth. Beat egg-whites itiffly, 
fold through mixture wjth pine- 
apple Turn into lightly greased 
Bin. cake tin* with greased 
paper at base. Bake in moderately 



How many mixers can do all this? 




BLENDS 



MIXES . 



MINCES . . . 



HAND MfXES . . . 



JUICES 



Only one...Sunbeam! 




WtirW* finest food mixer . . . 
because it's lie most <v>mj>ki* — 
I hat's Sunbeam Mixmaiter . 4 out 
of 5 *wncn choose Sunbeam 
Mixmastcr because u doc* w 
much roorc with Its two bowk, 
Ell rj.npt oi jiineiimcflti, 
its choice ol 12 mixing speeds. 

Ii whips, beats, cream*, blends 
Of bbc correct speed (shown in 
your free recipe hook) for every 
type of (ixkJ preparation. 
MUmasJer dciachesi frum irs 
sund for peirinhk- use in sauce- 
pan*,, for frosting mushing 
or extra large mixtures. 
The Sun beam Meal and Food 
Mrnwr and slit.- Drink- Mis- 
ftlciuler are opliixiul low co^l 
extras I hat more Ihnn double 
the Mixmastcr's vci tatilily 

SirnbcQm MixmaKttf iwcs yaa 
more than it c Soon pays 
for itself m tbe saving* you'll 
make on things >ou used to buy 
re mly made Qt&ld) and easily, 
Sunbeam Mumasrer nm<s cokes 
and pastries, Wench mayonnaise 
ice vrenm und miik thakev it 
mince* ltd (overs, tor bainhutgcrs 
and meal pirt— and alvo squeeze* 
lres.li fruit |uicc. 

Siart mukinc >our loud prepara- 
tion caMtf, more satisfying with 
tbe help of Sunbeam Mixmasicr 
the most complete food miser 




MIXMASTER 



hot oven approximately boi 
until firm and golden h.*cwn.' 
cinnamon on top before "i-rim 
First Prize of $10 to Mts 
Smith* It Baden Powell Dr , r [ 
»1nn, Vk, 

# * 
MALLOW DATE SLICE 
Pastry: Two and a quarter 
self-raising flour, pinch tab, 
sugar, S tablespoons milk, 1 
egg, 2o*« butter or sulnt ii>« re- 
Melt butler, add Hifii injj 
then warm the mix tun let , 
Sift flour with salt, add brant 
and melted butter mixture. K 
iDgethcr. prc» into grrjied 
rail tin. Bake 15 mimic- m i 
ate oven. 

Date Killing: One tabi ^khm 
ter or substitute, 1 table ipnri 
ing water, 1 tablespoon mp/. 
teaspoon mixed spire 2 
chopped dales. 

Melt butter, add water, sutjir- 
spice, Blend in chopped 
Spread this Tilling as rvtnly « 
table over cooked pastry ban 

Marvhmallow Toppis 0w 
sugar, ^ eup water. iris 
gel a line, I teaspoon Iruinu _ 
teaspoon vanilla, few dro'i pLujt [ 
coloring. 

Boil together sugar, water, 
gelatine ^ minutes: leave to 
Add lemon juice and nilLi, 
until thick and spongy olot | 
with pink coloring, iprt-td w 
slice. Cut into slice! when Jinn 

For party occasion* 4 u jIu! 
be topped with thin la^r of di 
late icing. 

Consolation Prize of $2 to Ma 
Beawick, Boa 23, Sheffield, In 



Home hints 

• Useful hint* st-nt in 
readers win $2 eaclt. 

f JK} arrange flou e rr irfl 
small slemi, ii- h a 
pansies, place I lotgt h^ m 
roller in a small h wl, andp* 
the stems through ilic rtO«- 
The ncmers ait 
arranged in Lhis uav-^ 
Conafiy, 207 I Vi 
Orange, N S W. 

* * i 

A wire tea-atr.i 
ful for dampini; i lothts _ fw 
ironing. Just c*ip Lhe itHB* 
in a cup of wate: sna * 
over the clothes 
Bond, tO Hugh. 
Malvern V 
w * 

Sticky chewing 
removed easily b> 
men l in eucalypi 
hour. The gum t! 
no stain is left, 
mem 
usual v 

Wellington St, W" 1 * 
TuwmviJIe, Qld- 

* * * 
A pair of eyel»o« 

arc a great help m refflBvifl 
taiior's lacks Cron: hon« 
making, - Mrs. WjjWS 
S4 McGregor St, MWW^* 
Vic. 

* * * 

To clean wwipiri ^ 
doors, use a dotb anJ g 
cold water ta in*M ffi5 
of detergent «« I* ^ 
t^lass is very dirti to ie 
glass. Then rub ff« gj 
crumpled nr\*sp»P"- 
gives a brilliant ^ ^ 
nuff, ii econoruii il of taflW 41 
energy. — Mis* 1> 
Fletcher Pde.. Baft^^ « w " 

* * * 
Oon't throw ^.-iffija 

utraw hat m^dr of 
iwaw. The itraw i*" * j 
picked and used » 
an indoor hWi l >l>t , J rt ' ™ 
to the ronTn's ci'lor * J hr f V 
Mrs G Mylanu, l^b* 
Tax. 



Mai f 
Si., I* 

i^ti can 
akiag pf 
t«l ^ j 
n ppr^i^' 

can be wsibed w * 
v^y. _ H Ptw«, 3 
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MKC YOUR OWN GARDENING BOOK 

Winter color 
from shrubs 



|C p i f r u m 
naoeUik a winter- 
fmaering thrub 
xhich grow* to 
6fL and in winter 
puli jiYrth tubu' 
l& t rich crim- 
MA blooms* Ccs* 
trarni are fall 
fro if e r m and 
fOtUy managed in 
n*rtu iff if * but 
wed o€atMtanai 
htrvr pruning, 
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By R. H. ANDERSON 

I Shrubs and small trees, with their intriguing range 
ol m* , texture, and flowers, can provide garden color 
all lb year round if a good selection is planted. 



WINTER -FLOWERING 
shrubs tend to be overlooked, 
Bit lIk ire especially important 
to keeping color in the garden at 
HI Otherwise drab time. 

The 

f rtl of flowering depend j * 
dcj! on climate. Shrubs in cold 
cfaua avf si d liferent flowerms 
^rioi fnfld those in warmer diatricfj. 

H*re ti ^ selection of ipede* which 
floiw nLc .uly rn winter. 

*ta*,ir J|ia Lndjca (fornxrfly known 
J UniHii rigynum) is an ideal winter- 
JjwtrinR ihnib, with h right preen 
rj| a?r f. a profusion of clear yellow, 
fcS-ihipcd flowtat. 
Gfowi Mlt high, is tern i live to 
frwiti, and should he cut bark 
iUrr flowering. Tip-pruning in 
GHflg TTukif* a well-shaped buih and 

Stor* cuiia* are useful autumn- and 
^-'■";--pr.,.,-riTig shrubs. Cassia hi cap- 
Jr^'r J mII ihrub, has buttercup-like 
J^wi alv-.ui Jin, acroML It tolerate! 
Jjjjy pnor ^iJ^ j:irrfrrfinK J I>nht. 
pW^inpd one, wW stand only lighi 
nrrdi pruning back after 

^rtemewoides, a nativr plant, 
m *• ' ' At tive combination or silvery 
PJ*"? foliage and golden -yd iow 
It likes a sunny, well -drained 
f^n, ji tardy under most condemns. 
rnu * lijjtuly after flowcrittg. 

the heaths (Erica species) 
**N in winter and are particu- 



larly suitable for colder districts. Erica 
canalicular (often known as E, mcinn- 
thera) produces masses of mi mil. bell- 
shaped lavender floweri over a long 
period. 

It furmi a carapace bush, to 6ft-! 
and prefers a well-drained sandy loam 
free of lime, E. darky ensis is small -grow- 
ing com part, to Lift., has rosc-pink 
floweri:; one of (he molt adaptable 
heaths. 

Oestrum ncwcllii ha* Icarkt tubular 
flowers, grows tr> about 6ft.. docs best in 
warm, fairly sheltered position, 

Daphne is, of course, one of the best 
winter-flowering shrubs. III highly per- 
fumed flower*, pink or reddish in bud, 
opening to white or pink, are an asset 
to any garden. 

Daphne can be rather tricky to grow, 
a* it is subject to it virus disease, re- 
quires a lime- free soil and little root 
disturbance. A semi-shaded, coot 
position, well-drained soil, and mulching 
produce the best plants. 

One of the loveliest winter- Rowering 
shrub* is LuimfiA g rat term a Lar^e 
clusters of pink flowers arc drlifjhtfully 
perfumed, the large, soft bronzy-green 
leaves often color attractively in aulumti. 

It is fast-growing hut often tenipera- 
mental T and sometimes dies for no 
apparent reason, f^eave the ground un- 
til!! fnrl>*-rl around the plants, but cover 
with mukh. It prefers a fairly rich, well- 
drained limed anil with an easterly or 
partly shaded aspect. 

Continued overleaf 
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- I Cut out and paste in an exercise book 

j**i*«m., Womt'i YVj-BtLr - March 30, 



for an unforgettable 




"picfc a pineapple" "ih* fishing s fine- 



Queensland offers a 667,000 
square mile playground for 
you to enjoy. And what 
unique, exciting, different 
enjoyment it is ! Experience 
the holiday you'll never for- 
get — with the expert, friendly 
help of the 

QUEENSLAND GOVERNMENT 
TOURIST BUREAU 

Let the people at the Bureau, 
who know thei r State, arrange 
everything for you . . . travel, 
accommodation, tour itiner- 
aries. The Bureau provides a 
complete, efficient, FREE 
travel service. 




"set coral life this" 



and islands (lite Urn" 



SEE QUEENSLAND FIRST 



IN Brisbane, see the 

QUEENSLAND GOVERNMENT TOURIST BUREAU 
at ANZAC SQUARE, 31 2211 

In Sydney, book at 149 King Street, 2B 1785. 
Melbourne, 90 Elizabeth Street, 63 7121 
Adelaide, [2 Grenfefl Street, 512397 
Newcastle, 112 Hunter Street. 24768. 



and to furlhc/ your Queensland Holiday, contact Bureau 
offices at CooLangalta, Surfers Paradise, tonwoomha 
ftucVluuripton, Man Kay, Towns-wile tu Cairns 
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But who'd ever know? 



Crouching forward as they raced away, 
knee-gripping the pillion as they swung round a 
bend r stretching back, shouting with the freedom 
of it all , . . She didn't give a thought to her 
'Sri-Nylon' slacks. Knew they'd handle all the 
action. Double-stitched seams ensure their 
strength. Naturally they're wash-and wear. 
{Tests proved all this before they won their k Bri-Nylon' 
label.) And these slacks aren't merely comfortable 
, . • their stretch gives them tailored, racy looks 
as welL So look for the BR I before you buy. 
^tested for seam strength and easy-care properties. 



MAKE YOUR OWN GARDENING BOOK 



For winter color 






LATE-WINTER gl&ry of the Magnolia touhmgearw (to ISft.) 
wa* teen to perfection on the tunny harhoraide slope* of the 
home of Mrs. Arthur Davis, of Cammeray y /V.SLW% last July. 
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From previous page 

Chimananthus praecox f Winter Sweet, 
or Allspice} is a deciduous shrub* 5-8fti 
The flowers, appearing SU the leaves 
fall, are pale yellowish brawn, star- 
shaped, about I in. across. They have an 
arresting perfume and are delightful in 
flower arrangement. 

The leaves often turn to soft gold be- 
fore falling. Does best ill cold, or cool 
temperate, dia Lrictx 

Leptoipertnuni lambethii, Australtan.- 
raised and one of the moat popular oJ 
the tea trees, produces large, single, two- 
toned light and dark pink flowers usually 
frrim April to Oftobcr.. Grows in most 
climates except tropical, prefer! an open, 
sunny position, weH~d rained soil; res-em* 
rrx»t disturbance, b-Sft 

Buddleia ulvifolia is a fast-growing 
winter-flowering shrub, to 8fi_ The pale 
lilac flowers with orange throat art 
sweetly fragrant. Tolerant of most toil* 
and climates, but need* bard pruning 
after flowering to keep a good shape. 

Camellia sHinqus is undoubtedly one 
of the inojt adaptable of winter-flowering; 
shrubs. Fast-growing, of open, graceful 
habit, suitable for most cliroaics, and at 
home in sun or shade, it makes an attrac- 
tive shrub (to !Oft.) or a delightful 
informal hedge. It ran be espaliered 
aJoniE a wall. There are many varieties, 
single or double^ ranging frum white, 
pink, lo red. 

Carry a elliptic*, or Silt Tassel, Bush, 
is an inte resting, hardy shrub, to Hft. r 
wirh silvery, greyish-yellow calkins up 
to flirt, long on male plants, shorter ones 
on the female. 

The best plants are raised from cut- 
ting:! from male stock. Most districts, ex- 
cept tropica]. 

As unusual plants, the various prntea 
are in a class of their own. The rone or 
cup-shaped flowers, up to 9in, long, are 
bracts in overlapping rows, often brightly 
colored. P. compacta and F. re pens {also 
known as P. mcllifera) flower during 
winter 

Proteas prefer light, well -drained toili, 



winter rainfall areas with a fairly dry 
summer, will stand up to lOdeg, of 
frost. 

t Utryptouiene ealyrina (T. mifchd 
liana), native of Victoria,, forms a com- 
pact, heath -Like plant with slender 
branches covered with p ink- and -white 
flowers. Likes well-drained, sandy soil. 
To 6ft 

Another native plant. CtiamaeJaucium 
uncinaium ( Geraldton Wait -flower} is % 
shrub which blooms from early winter to 
late spring. Tne pale pink flnwer* are 
useful indoor decoration. It demands 
good drainage, does best on light soils in 
temperate cUmaies. Regular tip pruning 
is necessary to keep a we H -shaped bush. 

A plant grown in many temperate gar- 
dens, Salvia leucaatha (S. barbata) 
makes a fine splash of purple in the win- 
ter garden. The silvery or greyish leaves 
and stems provide contrast. Grows to 
4fu r requires fairly hard pruning after 
flowering. 

One of ihe viburnums, V. fragrarts 
is deciduous (to 6ft-), with blush-pink 
buds opening to sweetly perfumed white 
flowers in winter. 

Gordonia axillaris has large white 
single flowrr* like camellias, adorned with 
yellow stamens, and blooms from winter 
to early spring. The glossy green leaves 
are also attractive, Besl in a fairly sunny 
position and well -drained soil with plenty 
of humus. Mulching is beneficial. Light 
pruning after flowering keeps it bushy, 
To 12ft. 

Cuphras — cigar or rigarettc plant 
— bloom in most seasons C. mieropetala 
grows to 3ft., has tubular, bright red 
flnwen about I in. lon« with a yellow 
mouth. 

C» platyeentra has flowers tipped with 
black and white. Both species are hardy 
except for heavy frosts. 

Felicia echinala. hardy, 2-3ft high, 
lilac-blue, flowers in winter and spring, 
likes a sunny position 

Early-flowering watllei to color the 
winter garden with gold include the 
Cootamnndra wattle and the Queens- 
land silver wattle. 
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with highlights and ex- 
qimitt mew Iwauty. It will 
look clearer and mnrc 
yoiithFiiJ, free (if all dulling 
film and glowing with rich 
derp-down tomts and lustre 
when shampooed with the 
modern "Peek- In" glow 
*hampix> by LMjjh. 



And then Uncle Charlie 
died. I had a cabin from the 
matron of the home to *ay 
thai he had had a heart 
attack, and could I come? I 
hroltc my contract ttoring up 
I don't know how much 
trouble for myself, and flew 
ovcr T but was a few hours too 
tote, Dead, Uncle Charlie 
looked smaller and m<irc like 
a bird than ever: a nparrow, 
perhaps* that did not survive 
a winter »torm. 

It rained when he was 
buried, It always icerm to 
rain at funerals. I shaded my 
face with ray umbrella, but 
the icy-Cold raindrops lashed 
my face. It was a very tmaJl 
funeral. The matron of the 
home came, and old Fan 
Wauon, no better than she 
si k.i i j ki be, from the boarding 
hcuae. 

She stood beside me. and 
gripped my arm, ant! let me 
turn mv face against hrr 
shoulder when the earth doda 
thudded on to the coffm. And 
when I turned away from the 
ffrave, Jerry was facing me. 

U was a moment of com- 
plete embarrassment for mc. 



Co refill u #4 Irons po\ft 4f 

"Oh," J said. **Tt was nice 
of you to come." 

"Of course 1 came," 1 li- 
bit the words off shortly. 
"It's Uncle Charlie." 

Tactfully Fan Watsoit drew 
the others away, and Jerry 
and 1 were left, facing each 
other across Uncle Charlie** 
fcrave. 



X LOOKED down 
at the newly turned yellow 
earth, and remembered what 
Uncle Charlie had said once, 
Ion* ago, about ray parent*. 
t A wonderful tour, booked 
right through, with no one- 
night stands, and the best 
of audiences. 1 ' 

'What did you say?" asked 
Jerry. 

I repeated the words, a 
little more loudly, and ex- 
plained them I suddenly felt 
drained dry and empty in- 
side, and wondered, a 
stupidly perhaps, if in that 



UNCLE CHARLIE 



last moment, when Dad and 
Vclma had known that there 
was no escape from the blax- 
injj hotel room, ihry had 
caught and cla&pcd hands, and 
felt less alone than I did at 
that moment, 

"Oh, Jerry," I said, begin- 
ning lo cry again. "Please 
take me homc. l> 

He gave me a long, keen 
glance, and then said, "Of 
course. Of course, Tina " 

I could see as soon as I 
crossed the threshold that he 
had not been living in ihr 
house, although there had 
been desultory paid cleaning 
done, Jerry moved quickly, 
lighting fires, making coffee, 
pouring brandy in it. 

T sat on the sofa,, shivering, 
and he wrapped a rug around 
my knees, But my coldness 
teemed to be the coldness of 
death, and even the brandy 
didn't seem to warm me 
much. 

Wc sat each side of the 
fire, sipping the coffee, and 




then Jerry iaid r "Well, what 
now, Tina?" 

"I don't know. Jerry/' I 
said. "All or nothing, I sup- 
pose* Together or completely 
apart/* Uc handed me a 
cigarette, and I drew on it 
hard, my rheeks sucking in 
with the effort "Look, Jerry, 
we could work out a plan. 
You've written a good straight 
plav. You rould write other*. 
I could 1 act in them. You 
couJd write musical comedy 
**nd I could act in that/' 

"Musical comedy isn't your 
field any more," he (laid 
qiikkly. But he meant, 1 
think, April Duveen is better, 

"Then I'd take a support- 
ing part, a character part," 
Then at his aueuing look I 
added, "Or stay home and 
be a housewife. We don't 
need both of us working all 
the time any more." 



ridte 



' I is, 



H, 
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rauo 



£ was uncon- 
"What about your 
Could you jrjut that 



I'd 

one*, 



vi need, 
filming 
up?" 

"I wouldn't have to. 
do a few films, good 
and you could come across 
to Hollywood with me. You 
could work on a new play, or 
new music. We could have a 
houie over there, too. We can 
afford it" 

"We'd itill clash. We'd be 
bound to. Supposing wc both 
got on offer too good to be 
mi*sed? What then?" 

"We'd talk it over, Per- 
haps even toss a coin. Why 
not, Jerry?" 



Still he hesitated 
he went to the iidch> arrj s 
poured nut two :ra n 
add inn a squirt of icd* 
each one. 

He handed mc r 
and then said, 
Tina, why not? Wr 
a try. I'm willing Ic 
vinced that I'm wr. 

fir smiled for th^ ' 
bince 1 had met h 
funeral, "Warmer 

f MTiilcd back, m* 
the brandy glass. 

"Much warmer " 

"Look," hr saii! 
to makr a phonp 
won't be a tnomei 

He went out of 
and I sat on the sr. 
nf the Tire, sipping 
and I played 
riidrTt Hit the recr 
phone extension, 
came back, hr 
atraighter and ha: 
sat down beside m 

Cradled in hi* 
his old harmonica ind 
accompanied by the 
from the bumin. 
played all our ok. 
including "Una's S • 

Did it work cur 
Did the plan sun 
you probably feat- i 
columns, too, lo 1 - 
have to tell you 

Except that 
make films and 
don't. And th.i 
husband and two 
boy and a girl, an 
i* called Velm.i 
brother is ]Wm 

(Ccpyri,: M 
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D.J's and Berlei 
design for 
the in-group 




I 9*riei 201 bra, adjustable Lycra straps. In bfack, 
P- 6 15.00. 2, Courreges inspired grey and white 
F 8 * slao suit. 3. Berlei Sarong corselet 7745, 
IJP'k- * 16.00, 4. 841 Berter bra in nyton lace. 
Pj a ^justai>te stretch straps. $4,50. High waist 
RK..-tfrcflQ style 745. $1 1-95, 5. Suit in pure 
F 0 Chiffon, e. Berfei's new 200 bra, with sides 

,**y ctown low. 

_ ™ $10.00, 
p f 



$4.00, Long 7" leg pantie in 
7. The bra is 80 IX in "Snow- 
^ n y | ori crystal lace and nylon marquisette. $6.00. 
*B^ tfG Mi a Slim^yne long leg (125), $10.00. 

temptress bra 855 in skintone, whrte and 
"* *5.00, 9. a short half cup contour bra in 
* " ,r ' wretch straps. Xtasy style XI 1 19 $3,95, 
^■ftuUH Women's Weekit — March 50, 1966 



matching Xtasy pantie with 5" leg, XI 538. $4.50. 
10. Stretch strap embroidered cotton and Lycra bra 
in white. (Ask for Berlei style 991.) $3.60. 11. Space 
age "invisible" raincoat, inspired by Courreges. 

12. 8412 in nylon lace, with a tow, low back. $6.25. 

13. Corduroy pinafore skirt in cherry and brown. 

14. Another Berlei Temptress bra, in nylon lace — 
straps wide apart, VI 245. $6.50. 520 girdle in 
Lycra with a non-roll waist. $8,25. 15. Sculptured 
double breasted "Coachman 1 * coat. 16. Berlei "5 
way" contour bra, XI 121, Stretch back detachable 
straps. $2.95. 17 T Snort wool skirt with matching 
sweater and stockings. 18. Full length evening 
dress from Italy. 
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Go ahead! 




Rebel! 

Rebel agsiast the (rile. Ihc ordinary, 
the customary. 

Don't take anybtnly's word for 
"the way it's always been done' 1 , 
Strike out lor yourself. Explore I 

And if anyone ever invents a 
belter, sanitary protection Ihnn 
Tampax, we'll want you lo try it. 

No one has in irwtc than twenty- 
Fiv-c years. Tampa* gives you the 
peace of mind you want on i 
problem days. Noihinjs can 
shew, no one can know. 
Odour vanishes, Tompax is 
so comfortable* you're not ' 
even aware you're using it. From 
the case or insertion (using the 
silken-smooth applicator) to the 
case of disposal, Tampa* internal 
sanitary protection is ideaJ. 

Your choke or 2 abftorbencies 
(Regular and Super) in standard 
10's, and the new fclcunomy 40's at 
wbuanlliu saving, ^-^\ 




inward by u doctor— 
now ttwd hy miftiom of wmiw 

II you'd like a wimple tin plain wrap- 
per) lend name, addrcm* and 7<t (6c) 
m stamps to The Nurse, Dept. A. 
World Agencies Ply. Ltd., Box J725 , 
G.P O. T Sydney. 



■ AdverUutmtlLt - 




IfEEP the forehead 
beautifully atnooth by 
using vital irinn cream 
every night. Firmly coax 
the noururtunent into the 
skin from brow to hairline, 
tiling the fingers of both 
hands in upward move- 
rrirnti. To sunooth out ver- 
ticil forehead line* and to 
give the forehead smooth 
beauty, place both hands 
on the centre of the fore- 
head with the finjrertiw 
interlocked, thai pull the 
fingers apart, imoolhinjr 
the Ulan vitaJittog night 
cream right acro» the fore- 
bead to erase those un- 
wanted lines. 



"Ah," said Mr. Potts, ft «i«d 
firm. Good people." 

"They were the best." said 
Bill '*h was my lucky day 
all right when they adopted 
me," 

"When they what?" 

"They adopted nie, t4 laid 
Bill, "when I was three weeks 
old," 

'*Then who were your 
parents?" asked Mr. Potts. 

"Good heavens." said BUI, 
"I Haven't the slightest 
idea. 11 

'^Won't do/* said Mr. Pott*. 
"Can't have our little girl 
■marrying a man of unknown 
parentage/ 1 

"But 1 told you — " said 
Bill, the image of James and 
Mary Winston too strong for 
him to admit any other 
claim, 

"Fine thini? for them to 
adopt you/' said Mr. Potts, 
"But your real inheritance — 
need to know mmr thing. 
Think you could find out? 1 ' 

' Well, I suppose *o — " 

"You try," said Mr. Potts. 
'Meanwhile, no engagement." 

Marianne agreed thai 
there thoukl be no official 
engagement until her father 
vi as satisfied- She was fond 
of her father. Bill refrained 
from asking her why. 



B, 



ELL told his 
problems to Henry, who 
uttered a one-word description 
of Mr. PotU- 

"ThaTa what he ihinks 1 
am, 1 guess" said Bill- "1 
probably am — technically, 
anyway. But how can 1 find 
out anything ?" 

"Haven't you* got an 
aunt?" 

"Oh, of course. Thanks, 
Henry/' 

So the next weekend he 
went to Radford, Vermont, to 
see hli Aunt Susan, his 
mother's lister — at least, 
Marv Winston's sister. She 
was a maiden lady of great 
vigor who grew prize roses 
and wrote articles for garden- 
ing magazines. She was very 
glad to sec Bill and, it being 
that hour, mixed martinis. 
Bill told bis story. Her view 
of Marianne's father was like 
Henry's, although her lan- 
guage was less coarse. 

"Well, I'm not marrying 
her father, 1 * said Bill. 

"That's what you think," 
said his Aunt Susan. "'Per- 
haps you're not marrying her 
either, i can tell you some- 
thing, but it won't satisfy this 
Pons fool." 

"Tell mc what you can/* 

"You were found in a card- 
board box on ihc step* of St. 
Stephen'* Episcopal Church 
in Claxton, New York, where 
Mary and James were then 
living. The rector knew they 
had been on an adoption 
agency'* waiting list for a long 
tpie, Through Doctor Martin, 
the rector,, they were able to 
adopt you just by going to 
court. Nothing was ever 
learned about your real par- 
ents, un Jess the rector knew 
more than he was telling. You 
could write In him/' 

On Monday, Bill wrote to 
the Rev. Dr. George Martin, 
St. Stephen's Episcopal 
Church, Claxton, New York. 
The answrr was a long time 
in coming, because Dr. Mar- 
tin had moved to Fresno, Cali- 
fornia, His answer was lilllr* 
help. 

My dear Mr. Win j ton. 

You were found, as you 
hare been talk, on the Steps 
of St. Stephen' j Church in 
Claxton. There was no note 
accompanying you nor any 
identifying mar hi on your 
clothe i. 

The only slight <-tu* it that 
near the bottom of yaut bnby 
dress wai n tiny hand' 
embroidered shamrock. Thin 
might denote lr%th connec- 
tion j, th ough not, I fa ncy , 
Roman, or my church would 
not have been choten as a 
repository, 

J don't know why you 
worry about it. The Winstons 



Continued irom paoe 29 

loved you from the minute 
they saw you, and you wets 
only approximately three 
weeks aid when they tvok you 
home. They were your par- 
ent i t and you could not have 
had finer ones. But, at to any 
other background, I'm afraid 
you'll have to join Oscar 
Wilde* i Ernfit (railway sta- 
tion) and Fielding's Tom 
jonei f squire* s bed) as one of 
the enigmas. Or should it be 
enigmae? 

Come to see me if you are 
ever rn the West. 

"Make up a background" 
advised Henry when Bill 
showed him the letter. "Just 
decide where and what vou'd 
like to have come £rom t and 
tell him." 

"He'd hire detectives/' aaid 
Bill. 

"Then give the *holr thing 
up," said Henry, with a hope- 
ful note in his voice. But Bill, 
remembering M a r i a n n e's 
laugh and her fixing for mus- 
tard, was not prepared to do 
that. 

He met ttenry a few days 



AO BE IWY LOVE 



"hjive you just now come to 
Dublin?" 

Bill admitted St. 

"Not soda, ' said the bar- 
tender gently, "Not with 
Trish. It's the flavor you're 
wan tin 1 — the full flavor. 
With Irish, water — in, or on 
the side-" 

Bill took water in. The 
flavor was indeed rare, and 
would take sonic getting used 
In, hut if Prescott and Wash- 
hum vvcrp going Eo spread iff 
praises abroad, get used to it 
he would. 

He was busy during the 
day, and dined a couple of 
times with people from the 
company. Other evenings he 
strolled around the city, 
watched the river traffic, went 
tti the Abbey 'llieatre and dis- 
covered that he was a little 
homesick. He wrote tons let- 
ters to Marianne, full of un- 
dying affection, although he 
had to struggle for words in 
which to express it. 

In two weeks hii job 
seemed pretty well finished, 
hut he didn't want to go 



day'* hayin' in the road and 
me horse heaven knows 
where." 

"You know where/' said 
the policeman mildly. "He 
always goes straight home." 
He turned to Bill. "What 
have you to say?" 

Bill answered by fainting. 
When he tame to he was 
lying on the grass with the 
twtt men on eithrr side of 
him. 

"English/ 1 said the little 
man. "An American, now. 
wouldn't faint like that/' 

Bill tried to ait up. 

"Stay a bit," said the big- 
ger man "The uopper's gone 
to fetch a car. Your arm's 
broke, and ynu v;vt a lump on 
the head/' 

Bill was taken lo a doctor, 
his arm was «t, and he rented 
a room over a pub called The 
Lonely Man, wilh a view of 
the Connemara hills. He 
thought it might be pleasant 
to stay there and get the feel 
of the countryside until his 
car was fixed. 



pretty barmaid i> 
lie ordered a bee: Atit > 
cussed the weather 

"You'll be from 
the said. 

"I'm staying at I , e 
Man pjm in Bally, tkfa 

Her expression ch» 
"Then you'll b f ih j^r 
man lint bashed uLn 
Logan," 

He put his tarn ird 
with a thump. "Ixnqk/ 
said. "I'm Ameri, . ■, ^ 
didn't bash into r, hr<] L 
was going slowi} 
Logan came out oi tjvt f 
without a glance md 
was nothing I could 

"You T r« Amerii'a.;, md f 
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By RVD 




later at their favoriTc bar. 
Henry stared* "What givci?" 

'"The damnedest coinci- 
dence," said Bill. "The firm's 
sending me to Dublin !" 

"Well, that's nice. Travel 
is broadening — M 

"We've got one ol the Irish 
whisky arcuunts/ 1 

"That's nire h loo. You go- 
ing to stay in Dublin perm- 
anently ? M 

"No, I'm just going to set 
the thing up Be gone three 
weeks to a month/' 

"This mean a big raine or 
something?" 

''Well, no, they didn't say 
anything/' 

"All of this," said Henry T 
"does not explain why ynu 
came in here all lit up while 
sober/* 

"Don't you see?" said Bill. 
"The roijjcldenre!" 

"What coincidence? 1 * 

"The- the shamrock/ 1 said 
Bill, corning down a little 
from where he'd been. 

"Hey!" said Henry, signal- 
Ling thr waiter. "Have 
another drink and pull your- 
self together. Because there 
was a shamrock embroidered 
(Mi your baby clothes you ex- 
pect to arrive in Dublin and 
immediately find a second 
cousin once removed on your 
mother's father's side? When 
you don't know even your 



*'l didn*t think about it like 
that. It's just that ever since 
1 heard about the shamrock 
I've been sure 1 was Irish, 
and - well. I kind of feel like 
I'm going home/' 

" Kathleen Mavourtieen P ' 
said Henry. Then he bright- 
ened "You maybe have 
some thing," he said- "You 
tell Marianne's old man 
you're going to Ireland to 
l rare your ancestry, and you 
come back with a fine family 
tree/' 

"He's very thorough/' said 
Bill. "I can't just make 
something up." 

So before Juno. Bill stood 
at the window of his room in 
ihe Shelhourne Hotel, Dublin, 
staring across I lie street at 
St. Stephen's Creen and was 
pleased with all he saw. He 
went down to the bar and 
ordered an Irish whisky and 
soda. 

"Sir." said the bartender, 



hrmie without seeing the Irish 
Countryside. He hired a small 
car, and by the next afternoon 
was in the wild* of Con- . 
nemara. where were siern and 
stony hills, browsing sheep, 
Likes, long arms of the sea, 
and small cottages. 

Toward evening, as he came 
down a long hill, a two- 
wheeled hay carl, piled high 
and drawn by a thin white 
horse, came out of a gate and 
on to the road with no warn- 
ing. Bill stood on the foot- 
brake and tried to go behind 
the cart; but he hit it broad- 
side. 

In seconds the horse and 
the hay were down in (he 
ruatl, the cart was on its side, 
and Bill and his car were in 
tlie ditch upside down, He 
crawled free, thinking his Irfl 
arm was broken, as indeed ii 
was. The driver of ihe cart 
was eloquent — calling oil 
saints, devils, the rebel army 
and the people of the bogs to 
come and witness the deed of 
this stranger and his own 
innocence. His vuir.e sum 
mo tied a crowd of two men 

ll He*ll be English," said QltC 
of them 

"American/' said Bill 
feebly. 

"Will you fight, English 
man?" asked the mam He 
was quite small and quite old 
and had red hair 

"I'm American/" said BiT 
"and I think f've broken m\ 
arm." 

"Come on, come on." 

"Whisht/' said the other 
man, "he ran'l fight you with 
a broken arm, Let's get tin 
horse up/ 1 

Loosened from the shafts 
the horse got to his feet and 
trotted bit down the road. Nf 
hody paid any attention l 
him, Nahody paid any atten- 
tion to Bill, either, lying then 
with a hurting arm. The dure 
men were arguing aboul thr 
best way to gel the cart Up 
Another man, in x hclmr I 
rode up nn a bicycle. 

"What's all this?" 

"Ymt may ask" said the 
farmer "1 was eomin' out iW 
me hayfirld. Then this comn. 
over the hill at a turrih'' 
speed — one bunder mile* n 
hour maybe — and he bin hi- 
right into me and there's ft 



It trjok bun a day or two 
to understand hi* status in 
ihe community , He was 
simply "the Englislunan who 
had bathed Jim Logan's 
cart," never mind that he had 
an American passport. 
Nobody would talk to him in 
the bar, nor boy him drinks, 
nor accept his ofTer — be tried 
only once — to buy them 
drinks. 

His arm stayed in a cast 
and a sling. He look long 
walks across the hills, and 
when he got far enough away 
from his base he might get a 
pleasant nod or a greeting. 
One afternoon he rtjvrrrd a 
good six miles and slopped 
at a pub called The Three 
Wishes. There was a very" 



his passport 

"Ah/ 1 »hr aid, 
rrcaiurrs! The xtfipr^ 
that you're EngU uxj 
<he Irish, that yon oihnl 
l.ogitn on purpn< 
go aboul makini' ,n n\ 

"That'a all |iei ^ 
"Arc all Irishmen han** 

"Ah. no/ 1 she aid. *J- 
Logau's a liar, bui the; test 
its not liars Uv-> jtt. 
believers Thrv i ijevi 
they want to belir 

"But whir tJhcKilij tuey 
to believe I hate 
I i bought ihe risk !■ 
Americans — ai! Pit 
Kennedy's visit. .., : ail 

"Ah. rest hu - j' 
why you have to lie JE;' 
So they can hah 

"But I'm not I itKiji* 

"They've put 
own heads you nt< 

"How do thn -Vrjlftitj 

passport ?" 

"Oh, explain liiihe* 

is interested iu <.:ibj 

Mick RafTcrty** pic 

went around that it ai 
diawn to the h<,>r iy im^ 
people. The pi tutnd 
in Larmistown, Mavnrtf ' 
stolen. The i t;ce jot 
back to Raffrrt «y, fa 
you walked up i Rarnr# L 
and met so cm Jy, "lw 
show ynu the S] <\ wlifff 
pig wen l down- be lain 
better than tht rtal, i» 
all/ 1 

Bill walked b 
cud din thinking i 
as well jro u-> u hEni. 
then on horn**, But h< 
in love with tn- rountn 
He hadn't had nnu£fc, 
he wouldn't b» 'raven J 

To page 64 




GIVE YOUR CHILDREN THE MAXIM 
PROTECTION AGAINST TOOTH DEW 



World-wide, denial authorities *heleheartet^ suflH* 
fluoride therapy es the greatest aid to denial w™* 
VINAFLUOR fluoride tablets offer a perleettv c ^ g 
method of overcoming fluoride deficiency WWjJ! 
tablets, made from putest ingred rents, have tuen fefPJ 
lated in accordance with Hie latest reconimen<SaiiD« i « 
leatlmg dental authorities. One V1NARU0R ttbW, 
daily, is sufficient to correct fluoride deficiency 

BABIES, CHILDREN AND EXPECTANT M0THIA& «g 
VINAF1U0R TABLETS DAILY. ASK YOUR DBng 
ABOUT THE IMPORTANCE OF GIVING YQUfi CHI» 

VINAFLUOR 

FLUORIDE TABLETS 

AVAILABLE FROM CHEMISTS EVERYWHERE 

Tim Australian WoivfEJu'b. WtEaLT - " vU| ^ 



National Library of Australia http://nla.gov.au/nla.news-page4938780 




sew ^ 




World's most advanced sewing. That's Singer. 




II 



Most value too. Like the Thriftmaster*for 35 gns. ($73.50) 



Thrlft-O-htfttic : Austrakin . 




Young Budget Ourabta, 
simpln, Lowrsl-pnced burfa*) 
mod* I 2S on». 




k/V «w yi?r tomorrow is at Singer today 



No-one knows more about sewing than 
Singer. So when they produce a full size, 
modem, simple and very economical sew- 
ing machine for young homemakers (like the 
Thriftmaster), you know it's big value. 

Only thirty-five guineas. Yet there's not a 
machine in the world that can sew a better 
straight-stitch. Darns too, And with simple 
attachments, that cost only a few shillings 
extra, the Thriftmaster will do dozens more 
intricate kinds of sewing- Expertly. Safety 
pilot light, And an elegant carry-case that's 
practically unbreakable. 

Great idea for the budget-conscious young 
homemaker. For thirty-five guineas ($73.50) 
or .70c weekly. 



LIFETIME 
BONUS 




You really can't afford to buy a sewing 
machine from anyone but Singer. 114 years 
pt experience in the manufacture and ser- 
vice of sewing machines. Parts and service 
will always be available. Anywhere. Lifetime 
value too — Singei sell and service the 
machines they build. And they'll go on 
doing just that. Only Singer can offer you so 
much assurance.^because no-one knows 
sewing like Singer. 




Send this 
coupon 

NOW! 



SIRGEft AUST. PTV. LTD., *0* W, NORTH SVDNEV 

Please &<md mo further information on Singer 
ThfHImastei. Thfift-O-Matle ..Young Budget . . , 



- i»rmj OirfluQbotrt Autfrolie. City Showroom: 3 IS Goorgo Si.. Sydney, 96 Elixofaolh It., Melbourne; 22 1 AdeUirio St., Hi inborn). 151 Run At* St.. Ariel tide* 80S H«f St.. Penh. 120 Liverpool St . Hob*it 

• A fradcmflih ol The Singe* Company 
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Continued from page 62 



by ili is idiot stand against him. 

The w.ilk to Cromachtovim bc- 
i'nmo his favorite walk. The beer at 
The Three Wishes seemed a little 
Letter (ban other burr. J in- n'tr\'$ 
name was Rose Flaherty. Her day 
off wax Thursday and, ye-i, she 
would yo walking with him. 

She took him Ihroutrh a piece 
uf valley he had not yet seen, and 
they scrambled over a steep hill on 
a path of slipping atone* and stared 
into another valley Tucked againit 
the iidrr of a hill and seeming pai t 
"f ic was a lonjc;, grey stone house 
with a crumbling wall around it 
nncJ round icjwrrs at each end. 



...AND BE MY L 



"Good heavens., 1 
it a castle?" 



laid Bill. 



Rose laughed. "Just a house, or 
wh&t't Irft i.nf nne. It belong* to a 
j'.umiy named Drumnmud. "J'w.^ 
a great plar* onrcr. They owned 
all [be i.outilryside for tnito, and 
three villages, but the holdings have 
fallen ofT now to forty acre*/ 1 

"What happened to the Drum- 
mondi?" 

"There's only ime left, and him 
somewhere in South Ameriia. Will 
we go down 

Tbev c 1 i nil ii^i i down die hill and 
up again. The house lay halfway up 
the other *lope. A rahbil scuttled 
from nlrnnsl under their feet and a 
bird unknown tn fhU whistled sot- 
row from a distant tree. They 
turned at the front of the house 
and limited bark at. endlr.u hills 



folding one into the other and 
fading in the milt. 

" Tii the most beautiful upoi in 
Connemarn/' said Rose. "In all 
Ireland, maybe*" 

"Tn the world, maybe," said Bill. 
"And nobody li^cs here?" 

"Only the birds and rabbits. And 
rat*, likely." 

"And ghoatfl?" 

They circled the crumbling 
house. In hack, behind a broken 
w;ill, There had once been a kitchen 
garden, and beyond that were the 
stables. The roof oT the sublet 
sagged and ivy grew solid over thr 
window*. They rounded the house 
at the other end, and Bill said in 
surprise. "This part'fi quite solid." 

They peered through dusty win- 



1 % 
"ue.itjl 



Next time you serve 

steak 
or chops 
or cutlets 
or sausages 
or rissoles 
or meat loaf 
or stew 
or casserole... 



TO j DZ, NET 



Bounty 



Mushroom 
ETgravy 



Make it 
twice as tasty 

with Bounty! 
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Bounty -NEW FROM THE MAKERS OF WaffifiSgliL ScUfik 



di»ws but *aw only tarogjinrji. 
m=U on a piece- i>| \^.il! Tfn 
lifted. To the north wai , ( 
the bilk and LluMuLjh it th. . - u , |( 
a glimpse of the sea, 

"Wow!" said £il| from ijjj 
He rame Imrk by I 
nest da>, which wai ihaJ ) 
He had brought sandv, : 
he ate them sitting with hit lt$ 
against ibe wall, the sun birt Mi 
1 he h reeve cool, and was 
After an hour he saw 
in the grass and reached 
pull 51 it — a FOR SALE ! 
badly faded. 

lie looked back at the i 
fancied hi tn self rtrb and 
and rebuilding it and hi 
new roof on the stahlet :\nd Wi 
ing horses there and bavins jnui 
and dancing (n the crr-v \ul^ 
whistled happily and made for It 
Three Wishes — 10 gel a Cifati 
that good beer, he told Isi'midi; 

"T found a FOR SALE 
told Rose. "Up there at the hnmi 
Is It for sale?" 

"It's been for salr \, . ;vuf!l . 
years. Von after buying it?* 

The wail to tbe house Ijecamri 
daily pilgrimage. Oj» 
Roie went with hinu 1 hey ui i 
the grass drinking from u fl^l j 
tea and talkiruj v He learned ifuj 
Rcisr was a .sludent ai ('in Uime. 
tity rif Dublin, earn Teuks 
money banenditiL' 
summer. He told her at [faJ \ f 
had come to Ireland >< < Ijiuimw, 
am! be dSd not nientioTi ■ K«M 
this, walking home) n uul tneri 
Mariiinne Potts. 

T 

JL ] \E nc \5 da - it jtajif jJ 
It had rained a little nearly u- 
day he bad b&Cn in Irel.ind, bnt# 
wa% a serioas. wind-bUmji raifl. tk 
wa» not to be kept from The Hunt: 
He rmt on a rftittCMi ,-.tmJ hair 
booti and borrowed a 1 ittcrd fr 
hat from hi^ landlady 

Halfway there he lu srd A Bit 
without a name, sugg«ung tbitiL 
the banshees and iepp hauai dI 
little grren men of Ip ml wit >• 
the dripping underhrmh. If 'ill 
sound was human, sojut -.iy nerilii 
help. He could barel-, . th.-nui 
the rain and his feci sJoiW 1 
marshy ground, hui b- moved 0 

toward ibe rwlie 

The **>und was thi aa|pu^" 
voice of a calf, sunt i icc*&3; 
a bug. With only ont iialrh v& 
how could a man pull 
calf co firm ground ' its itr 
were making it stnV. jfertw 
saw one ylimmer of hojn' lh> a$i 
tail lay across a high humi-nock*' 
whj xolicl. 

Moving with caution, Bill »- 
hold of the tail with ! a good.™*' 
jnd held on. The raff* vnicc f ~ 
higher. Bill sat do^n in the awl 
brared his feet again' L lac 
ninrk, and pulled. r.:i ont 
wasn't strong enouvh la P»U 1 
caEf out, but the grij tftd keep 
froni sinking farther 

Rill yelled for bet;. His bid 
gave oui T and he rr ■•■-t] -1 nrd 
yelled again. The caiJ iwver'WflfT 
bawling. Bill heard j c:ar nit 
road. He yelled loudet T5ir 
stopped. A face wii?: I*J 
pushed through the briatL 

'"Glory be to heaven. 1 ' 1 
face. "Hold r-n itftt, I'll geia^; 

Red Beard W oa his 10, 
and wriggled across rh«7 Ituston 
ajid put tlte rope around *?■ 
neck and gut it on j 1 rfn ^ 

"ThanKs;- w i.d Mi 

'*Tt*s you to thank Shc'l tff*' 
and she was to takf a pPK 11 
fair, and *he will yet - dlsr 
you, American." 

The rescued calf arc: I he '^* u 
repairiatrcl Bill rodi I ^ j ! 
Lonely Man in Johnny r i truC ^ 
borrowed his landlady'* *£ 
and twk a barh. VVhen hr 
to the bar for a diitik, it wai ' 
in* full of people, aad Johnp/ 
telling a tate t obviously W* W 
first time. 

"Sittin' there he w*». ^ lhfi . 
he was. Holditi* on lu thr ci**^ 
tall with his one go<uf mil. W 
and hVd have Vld on i«, 
trumpet hlows for ui ^fl 7 
not happened by »nd heard 
h<illerin N and beltowin' 
have waked the mayai 0« " u 

Tliey looked i»P w ^J 11 "."f- 
and made room lor him ai 
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Dress S 



ense 



• A semi-fit, slightly A-Iine-shaped one-piece dregs i» my 
design choice for a 13-year-old who is going overseas, Tlie 
dress is available also in all teenage sizes. 



By Betty Keep 



IM , : part of the 
kttci dealing with 
rtqucM^ md my reply: 
'/ ant 1 king my 13- 
U daughter la 
iM&m md want her 
Iq h one realty 
dark rock for our 
trrir.tt in London, 
bald *ielp me with 
jiTujtfll' design? My 
imghtef, is rather 
bif for her years" 
bfltmee talow is % sug- 
denE i j your ilaugh- 
]i uftuliJ be a good idea 
lave tit: white collar 
ton '4e, I^mdon is 
iv dry -sd white seems 
fcCMar jfrfiy in no time. 
Jjapor par ;a is available 
hit At,, a. Above the 
m are further de- 
ind ho^ 10 order. 

| "J ktv? i silk crepe 
: f ru i c had dry- 
tkmed <H leant five 



times, Now t intend to 
wash the frock. Mow 
should I iron it?" 

Silk crepe should be 
pressed on the wrong side 
wilIi a moderately hot iron. 
It must not be pressed with 
any moisture, so don't use a 
damp cloth. 

U correct to lunch 
in the dining-room of 
a large resort hotel in 
brief shorts?" 

No. Most hotel* would not 
permit a guest to enter a 
dining-room wearing brief 
shorts. Shorts arc usually 
permitted at U> outside snack 
bar, 

"Could you suggest a 
fashionable style for a 
late^ay frock in dark 
crepe? I am in my 
fortie* but still hove 
a sUm figure" 
The shift line is still very 
much in fashion and ] sug- 



5. — Om -piece dress in junior si*es 3Q&> 31 J, 
(J3iiu ntH for J I* and! I J years* also in 
i the* 32, 34 j and $6in* butt. Vogue pattern 
S*Pm- 58c (5/9) includes postage* Pattern 
\ mtnlah from Betty Keep, Box 4, P.O., 
SS.W. No C,0,D. order* accepted* 



gest you follow this sjl- 
hnuctte. Finish the design 
with a cou-J or turtle-type 
neckline. Both are rurrendy 
ir* fashion If your arms can 
like it, have ihr dress sleeve- 
less. If ool, have it finished 
with slender to-the-wrist 
sleeves. 



"Iff U correct for a 
formal bridal gown 
to be finished with a 
low, 3cooped*oui neck' 
line and very short 
sleeves? What 
length gloves should 
be worn?" 

Perfectly correct Wear 
above-elbow gloves in white 
skin. 



"/ am planning a 
pmlel outfit for early 
autumn and would tike 
to know what 
colored accessories 
are correct?" 

I think beige is the prct- 
liest accessory color to wear 
with a pastel. If you wear a 
hat, have it in the some shade 
as the dress. 



*7 am soon going on a 
cruise* I do not 
wear slacks t and I 
wondered what could 
replace them to wear 
playing deck games?" 

Depending on your age 
group, choose a knee -length 
culotle skirt or an ultra * 
shon (2in. above the knee) 
sports skirl. 



HEY MUM, 
WHATC 
THE ANGLE? 




SHAPED *° 



It*s the knack of getting to every surface of every tooth — 
comfortably. Wisdom, the brush with the angle in the 
handle and the straight line head is specially designed to 
bring your grip in line with the brushing surface. So try 
the one with the angle in the handle —11 f*V#/Offf 



r 

— 


WITH 






HI"- 
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Wisdom two ways: 

wisdom KfcGULAH, with super 
nylon bristles that stay germ- 
free and hygienic. 



wisdom flextrou. with twice 
the bristles ... to massage your 
gums as you clean your teeth. 
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"JFW* the bachelor?** 



tvatlnwd from page 64 

"You'll have a pint, American ?" 
said Johnny. 

Bill had several pints- He wa* 
introduced to everybody, though 
they'd- all been seeing him for two 
weeki. 

They called him Bill. They put 
arm* around hia shoulders and 
bought more pint*. He wax not the 
Englishman who had bashed Jim 
Logan'* hay cart. He was the 
American who had saved Johnny 
Fogarty 1 * calf. 

M You were born in America for 
certain? 1 ' aid Johnny. Bill said 
he was, 

"He's, the look of an Trishman/ 1 
said Johnny. "I noticed in the be- 
ginning- He's the look of — of a 
Daugberty^" 



,L Ah, not them," said somebody, 
"'They were a long-nosed breed/ 1 

"Drujumond," said an old man 
who sat in a corner. 

"Drummond it ii f " said Johnny, 
"He's the image of the General. 
Him that gave the right to shoot 
rabbits over his land. Were your 
folks from Conrtemara?" 

4 Tm not sure," Bill said, 

^Man, 5 ' said Johnny, "it wai from 
Connernara. Vou held on to the tail 
of my calf, and she'll be takin' a 
blue ribbon Saturday at the fair. 
You're of Connernara folk." 

"Drummond" laid the old man 
again. 

BUI told Rose about il the next 
day. "They've decided Fm a Drum- 
mond. I could be/' 

"Don't you know?" asked Rose. 



I'll K**phft<| In Park tar Trtk 




This is Paris. 



So is lli is. 

Teal h a real Pariaieniie laic. 

Perfumed b\ Robrrlel of 
Paris. Soft and fine Iti keep 
you freshly fragrant all day. 
Sold by ciieniists and si ores. 
And priced (voila) a! Ihree 
French francs I he tin. That's 
59 cents. {A very petite price 
for a tale- as nice SB I hi-.) 
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MY love 



So fnr ihe first time in t,^ 
the whole story. She was mdipy, 

* A What kind of a woman, u 
that would not marry you fur 
backed reasons of her father 1 

"Well/ 1 said Bill feebly, 
very pretty. " 

It came time for him 
though ts for home, wherr 
want very much to go, A 
the car-hire company 
drove him back to Dublir. 

Chi the afternoon before 
was to leave he received a tekyfr 
call and a letter. The phone 
came hret; it was his boss, 
the company wanted a p 
office in Dublin and woul ; 
lider taking charge of u 

,l Think it over." 

He hunt; up; Maiia mi* 
not like Ireland, he wai vire 
did nol have to think ,d*Gor 
for Jong. In eol lectin l; 
found a letter from M: .iddc hi 
ing that, considering her fcubir? 
feeliriKB. it seemed better to tetfti 
ate their unofficial enga^'mem, ■ 
ihe was r in fact, goinp mam 
ittan named Hubert J 
cateiman with impeccahl Kv# Lq 
land ancestry. 

As no young man Ukei to 
jilted. Hi JJ wrapped himicif aim 
wounded pride in a Ktiuawi a 
went out to drown his 'utWA. P 
picked up sympathiser* here 
there and there dcvrkip'd a } 
of some magnitude- It -.isn't 
closing time that Bill rtjfiirt tr- 
tudden clarity that hr 
sorrowing but celebrating. 



H, 



J& was ydinif 
healthy, and hia, hanger i wu * 
perwd rapidly by a hath Mrf 
hearty breaklast. Drinking hurnff 
he «as visited by ah idcl tt J 
tircly preposterous thai he hi 
act un it immediately 

He got in touch with a kwyjtrfc 
knew, and the lawyir - m rm' 
with somebody else, sii by m± 
afternoon Bill was Utt owritrj 
forty acres; of Irish Ki'faidi ufi'C 
tumbledown house wilh shirty f 
The pricr had bern jurpriiic|l 
low; he could start putting the w 
end of the house in repair 

He called bis boss iruf aid 
would take the Dublin job, owl 
went to a doctor and W ton 1 
removed from h» am* The & 
thought he could drive if be * 
rarefiil. 

The next day he bought i P* 1 
camera :md was in f , i ^ncnun '■ 
time for supper. The fotlowta »[* 
noon he stood, with Rose, lo*^ 
at his ancestral mansion Hr r ■ 
up a brick and set it ireielrj 6 
in a space in the will .ind td! 
work had begun. 

Twenty minutes la:- - he ami**' 
weir engaged. 

It was a grey and nuMy j 
he walked off a w»> 1wM 
picture. When devcl-nn-d ilw. 
shot proved astonishing The_ 
of the old house >er- -:n! ujMr- 
looked enormous, to«w anil*, 
rising from the I* 
dignity and grand rn 

Bill enclosed thr P" ™* 
letter to Marianne: She 
feel so fry for him. " * 1f < ll * 
going to he married m il 1 
*he might like to nrr a mWj 
the house where \m »ri(eit«» ""j 

"Their name inU Dn^^ 1 
he wrtne. "T have bo"«ht u* 
back fnr sentimenr» ^ " c 
to use il as a weekend ^^f , r 
say all Irishmen are devrniim i_ 
king*. This may br .m 
but Patrick Drumitioud Fougnr 
Bn*n Buru and w,ii l< lTrT 
a«d Sean DrummnTirf 
Mayor of Dublin Theft * * 
pretty view fmm iht ty*. 

He wa» more tttl tfjf, 
that it was all a* true »* 1 
sentence. 

Hi* old friend Henry ««* ^ 
be best man at the wcdcWfT flC 
a Commercial artoi and he 
them a weddimt pn vnt * » 
o£ arms he had 
painted It bore a myfteii™* ^ 
which Henrv insLs^d 
and meant "Grab rori^ B 
Tail" and wa^ filfm^ rtJJJ- 
by the Stars and Script r ^,a 
the n.,g of Eire, antl ^ ^ 
on a field of mud. 



(c) 1965 hy S. W. 
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lt j .in' mv«lf. lo whom he 
jjg jgtatH fantastic and blood- 
itcisfa jrbtTur ghost* and 

who iwtire to in that 
I he convict lute one 
ng his chains and lock- 
i cadaverous, seated on 
• in the home paddock, 
siy'i other suitor was 
fsifwi -;ither. He was a large, 
Ewha* liorid young nian, with 
<uirt w tt * na " plummy Ai h« 
KttHinf He owned the prop- 
id join LandiHo, and was 
en y jfraiidparenLs as 
ublc. 1 ' Vhout young George 
j|t, ilentirr and fair, with hit 
f[ijjhu f Taney, they held some 
<bu.' 

L>.ia T. of course^ learned many 
filter At the time I only 
ih,v wrge was our Friend 
tfeji hr liked Aunt Dinny very 
t, Arid Rjass Fairweather, who 
nut itflcoiira^a the advance* of 
it little ihildren, liked her very 
jk too. 

On the ml day of that last 
\hk LiiE, we swept through 
j L in p i and up the gravel 
yc vidi a fEourtjh, mother hatted 
wltd iviirut the dun and heat, 
hlbor grinning joyously as he 
to his old home, myself 
between therOj almost oh- 
nted by "• targe straw hat, held 
thy chin by elastic. 



MY AUNT'S PIGEONS 



M. 



Y grandmother and 
Dinny stood in the garden 
■Isnti^ r raba for the pigeons 
one slipping and Boating 
of the kar iky to alight on 
autiireL J Led hands. My grand- 
3 at irvcflty, was still a beau- 
maun, sanding there with the 
un her *nhite hair and her 
irtir vm held out, the was like 
pnti, tall and straight backed. 

her A.mt Dinny looked like 
pUryfut kitten, 

triad Fiith walked slowly down 
t treat iieps, a little itoopcd I 
n ihia. flu; his eyes were bright 
l^wtcdoif. and he smiled be- 
lt^ the grey wings of hit 
eutschc. 

h 1 scrambled* from the buggy 
mrn Jin wjitu 1 noticed that 
Wi pigeon was strutting 
if? acroii the drive, his chest 
fo tali i 31 ned stiffly. What a 
i luJnw he was. But so he 
be, 1 ci msidc red, with so 
iv prrtcv wives fluttering and 
H all aboui him. 

M? btEier and mother kissed 
md hugged Aunt 
J*T> Aunr !)inny cuddled me. 
™ ■totle [ imm," she said, and 
■g her eyes very wide and 
a H *H hct dimples. Grand- 
fCer touchr nig cheek with cool 
\ In feci there was a good 
* « hue- tg and kissing all 
■ Only a rid father (thook my 
jjind uji- gravely, though still 
fl"<?, "Giv day to you, young 

nearly uas/ 1 I whispered to 

|W" He iqueejed my hand. 



**e ihe irst lo arrive, hui 



JJJ^ Jie day there kept 
Pjl baste rous cousins and their 
r^lnere were Madelines and 
It™*"*! ling* and Bowman*, 
Kpswfasjti.^ looked happy and 




more handsome than f had ever 
Seen her, among her five lovely 
daughter! and her only ton, my gay 
good-looking father, 

There was much rustling and talk- 
ing about the great cool house. 
Much shouting and laughter in the 
garden. 

Id the middle of the afternoon 
who should turn up but George 
IlrwitL in a glittering, noisy motor 
car, smelling of fumes and warm 
rubber. He came up the drive with 
such a roar and a rattle that the 
pigeons flapped off in confusion, 
we crowded about him. 

"Hello, all you little devils" be 
said amiably. "How d'you [ike my 
bus?" 

"It's smelly." 



N !l makes an awful noise/ 1 

"It's wonderful. Can we go for 
a ride in it, George?" 

"Why not? Bop in, all hands, 
and we'll go for a spin." 

Fosters and Bennings, Rad- 
cliffes and Bowmam and myself 
pushed and jostled about him. 

"Hold on there f Hold on!" 
George protested. "Too many fnr 
one trip. We'll liave to take it in 
turns. Girls first. Boy* next," 

Aunt Dinny came hurrying down 
the steps dressed in blue linen that 
matched her eyes, "Oh, George, 
how nice to sec ynu. So this is the 
car," She seemed a Little nervous 



To page 68 



LULUBELLE 




* f Jtfy boyfriend d&ennt have a car yet — but he has a 
beautiful Mcaoter. 




wwm 



Poly 



f bveryoni fc colors their hair with 
color overseas — and now we're a I 
doing it here, (There's never been 
ling like it!) 



so easy — Polycom 

colors, conditions land clean* 
— a complete beauty treat- 
rnvnt in minutes. Mn messy 
liquid — f'filveylor'fi Cream 
won't ttrip or run — won't 
stain your scalp* 

so sure - p^y^r 

Ei ves even cover arc ii 11 o?er 
— glorious condilioned color 
thai Last* a monfli or more — 
fades nui ejudunllv* evenly. 
If lends in Rreyinfe hair — no- 
rt touching is necessary. 




so many colors 

With I'olycolor jou can 
choose from 20 shades tc 
enliven your natural color, 
darken your present rotor or 
create highEightii or fnshiou- 
able tones* No other cream 
shampoo gives you such a 
choice! SIJ)5 <IO/6) luhe. 



POLY 

INTE1OTI0NAIIY SENSATIONAL 0OLOU 




''K1._\M sil\MiiKJ 



iiaiei mum 



POLYHINT FOR TflOSE WfTH C-RLY HAIR , . * 
Pauline Reynolds (Poly llair Bcaufv Counsellor* says; 
If you've a sprinkling of grey, Polycolor Creum Shampoo 



Pastel will htcntl ihc ^rcy hairs in with your own natural 
Colors. For predominantly grey hair, use Polycolor Perma- 
nent Cream Hmr Color in the black and red box. 
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and kept touching her hair 
uncertainly with one hand. 

"I'm taking the youngsters 
for a drive,** s*i3 George. 
Then vi* ry quick and low, 
4 *You took to iwki. Dinny." 

lf SaiY/' ihe lau&fled, then 
her forehead creased in a 
littlr Hne of worry, *'Do you 
think the children should go? 
You drive so fast, George- 1 
saw you turn up ihe drive/' 

'Tin cuoal careful with all 
young people/' said George. 
"Especially voting ladies. You 
come, too t Dinny?" 

"Oh, no; 1 ihe shook her 
head. 

"Please,. Dinny/* 

They teemed to be quite 
alone, these two, a* though 
there were uot a seething 
excited group of children 
aurrounding them. 

,l Do come — Dinny', dear." 

*'Not now. I'm rather 
bmy. Some other time, thank 
you, George/* 

"Right you are, 1 * He turned 
away abruptly, and five little 
girt* were loaded roughly 
into the car. He wai not 
smiling now, and 1 for one: 
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had loit all enthusiasm for 
this adventure in a motor car, 
Aunt Dinny fhould have 
come. Tears prickled behind 
m*j lids. 

Much later, a* the sun was 
going down, and (he babies 
already put to bed, Ross 
Fair weather came, mounted 
un a nne thoroughbred of 
seventeen hands. He looked 
handsome and remote. He 
kissed my grandmother, 
which T thought very familiar 
of him, and I liked him even 
lens. 

The next day was one of 
riding and exploring and fruit 
gathering. A day of fighting 
with my young cousins- and 
making it up again. Of lilting 
in a group on the lawn and 
Ufltening to George's itariei. 
of gathering together tn the 
drawing-room in the after- 
noon, hastily brushed and 
cleaned, while Grandmother 
poured tea in a steaming 
amber stream from a silver 
teapot. 



The teacups were of fluted 
china, sprawled about with a 
pattern of violets, A wicker- 
work stand of many tiers was 
handed about by Aunt Dinny - 
Nestling on starched doilies 
were little bread roll* filled 
with asparagus, sponge fingers* 
cream puffs, dusted white 
with icing sugar, thick slabs 
of fruit cake rich with brandy 
and nuts. 

We gorged, watched 
anxiously by our parenti In 
case we spilled crumbs on die 
brown^and-protd-and-red car- 
pet- We were never sent out 
of doon at afternoon-tea 
time. It was part of the ritual. 
The time when we must re- 
member that we were young 
ladies and gentlemen. 

I always thought of the 
drawing-room at l^andillo as 
the golden room, ft pos- 
sessed a tawny beauty. Even 
the coses arranged in brass 
bowls were the deepest yel- 
lows and apricots. 

The third day was always 



the picnic day, the highlight 
of all Uuidiilo bouse parties. 
No casual affair of hastily 
pocked sandwiches, but a pic- 
nic on the grand scafe. 

Grandmother and Mrs. 
Budge, the cook, had spent 
much time the evening before 
preparing a sumptuous feast 
to be eaten sitting about a 
white tablecloth spread bo» 
neath the willow trees on the 
hank of the river. There was 
turkey and home -cured ham, 
and little meat pics, and tarts 
of all sizes and description. 

All these things were care- 
fully wrapped in crisp white 
napkins. This touch of 
damask seemed to endow I he 
food with a special delicacy. 
Grandmother** only conces- 
sion to out-of-doors eating 
was to allow the tea to be 
brewed on an open fire in 
large blackened billy-cans, 
across which a green twig 
wai placed so that the tea 
would not be smoked. 

We swam En the river. 
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played "Sheep Sheep Come 
Home" and "Pass the Slip- 
per/' and many other flames 
that today would probably be 
considered dull by a teu-vear- 
old child. But the L*ndillo 
picnics were always wonder- 
ful, and everything that we 
did on that glorious hot dav 
had a special quabty. as 
though happiness had been 
captured between our young 
hands for a fleeting moment 
in time. 

We returned to the home- 
itead at dusk. And there to 
our dismay and delight were 
met with a departure from 
the normal. After nursery tea, 
hardly touched (bread and 
butter and milk bem* loo 
much of an anti-climax), we 
were told to play duiedv 
until the grown-ups had 
dined, then we were to come 
to the drawing-room. 

"Are we g"ing to play 
charades?" I asked mv 
mother. 

"No, dear, I don't think 
ao," 

"Ti it for something nice?" 

"Of course! Something ve*y 
nice. I should think/ 1 

The golden-room received 
us graciously, with the scent 
of roses and well- polished fur- 
niture, and the exciting iniclU 
of the dark garden comin* 
through the open french win- 
dows. 

Aunt Dinny sealed herself 
at the piano and began to 
play the "M o o n 1 i x h t 
Sonata." She looked very 
lovely that night in a soft 
white dress. Little pearls 
swung from her ears and 
circled her throat. A hand of 
pale blue velvet held her soft, 
fair hair in place. On one 
side of her stood George 
Hewitt, looking down at her 
with a teasing, tender glance 
that made my own ten -year- 
old heart ache with love. On 
the other side stood the ever- 
attentive Rons Fairweathcr, 
leaning to torn the pages of 



the music, muling, 
equal tenderness. 

Never again would 
high-ceilinged, tawny 
hold the enchantme ,» ij^l 
did on that suitut : j^lT 
Never again would the O 
monds be grouped iHrgethJJ 
such a solid philant 
beauty and charm. 

At last Aunt Din; n* 
playing, her handt dti^ 
from the keys am uerj^l 
demurely in her np, TttT 
Grandfather rose i fTJy fr3 
his chair and wall 1 
side, while the echo cjf >}M 
tweet romantic iuiufe 
lingered. He rJ-.^jed 
throat* and, taking r,rr \_ 
led her to the centre dj 
room. 

,l Ahh — ahem I | 
something to tell y a ||/ 

We children, s 
legged on cushions, 
and murmured Ad i 
said. "Hushr 



VX&A- 

twinkled at us ami i.oatiiua 
"I have very grear rvfeamnj 
announcing the icajjcti 
of our youngesr mjm 
Dinah, to our very roud ft 
and neighbor Host Fat 
weather." 

A rustle and s tigh \ 
through the foocn, aft 
delighted taught n jh i 
ihout of con latiJsjui 
Then there was mover 
and kissing and ha 
and Aunt Dint' snd 
young man werr Immi dm 
den by an excit» 1 gnwp q 
uncles and aunt* 

I was so stri: lien 
dared not look >tp- A 1 
slid warmly dowi my t 
then another. i: 
leaned down and "in'iiMli? 
arm, "Come to ! "*fl, Hial 

pt f want U> s:; p*J 
to George." 

"Very well, Uiea* 

But when I tjjoke to \ 
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• Ready to wear or cut out ready 9 | 

"E5TELLE/* — Charming between-season frock t* in 
in navy* red, lake-blue, and black terylene/*i> ifl * 
white skirt and trim. 



Ready To Wear: Sizes 
32 and 34in. bust, 
$11.50 (£5/15/-); 36 
and 3Sin. bust, $ 1 1 .75 
(£5/17/6). 

Cut Out Only: Sizes 
32 and IHin. bust, 
%im (£3/16/-); 36 
and 3ttin. bust, (7.85 
(£3/18/6). 

Postage and dis- 
patch 60c (6/-) 
extra on all gar- 
ments. 



NOTE: If order- 
ing by mail, tend 
to address given on 
page 40 , Fashion 
Frock* may be in- 
ipeeted or ob- 
tained at Ftuhian 
House, 344/6 Sm- 
s*x Stutt, Syd- 
ney, /r*m S a nt. 
to 5 p,m- u>eek- 
dayi. They ate 
available for sie 
wetkt *ft*t pub- 
ticaticn. No 
C.OJ), onrVrr, 
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(e*ri«i?4 from poje M 

,|j( nj£ to his hand, he looked 
r with ■ Eto quite colorless and 
r .t clean "I All joy. I don't be- 
Ibf knew which child had 
m of wuched his hand, 
lit n dw breakfast table next 
tuns Vvlu 21 K*V and teasing 
Kg In fact, of all at that bright 
[ggjiy able, he was the brightest 
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l clay there was to be 

■ niing out of the front 
nund Ireorgr standing 
ik hii ear. From the 
came the soft thud, 
halls. On the Car side 

>'.ncath the peppcrina 
tat j jay company of visitors 
nJitivrt 

rhc broad stone steps. 

■ for a drive, George? 



I'iiu Bui. 
tot alimf. 
tdy to 



| mi lid* 

I com 
my 

,!uliie 



4r. I'm leaving. Duty 
ving goes. I'm a work- 
flutrij rr . i-inner," 
i (fUrn \vard the gay, indol- 
fruup . the far side of the 
L M 0o they know?" 
lid, yrt i ie ( too, looked arroju 
dies of while, patches 
' lies of laughter, the 
[then, lacy shadows 
■■rpperinas. Overhead 
sailed free, then 
a quick dapping of 



.; a*D. P.- 1 

[rtfer, mil 
of cli 
i.i be iri 

pigeor, . 
Iwped with 

ITvt been 



aver there, 1 ' said 
said my farewells." 
the front of fjjj car 



lil tnmnl tire rrank handle with 



■ir MjrpirL.^ 
rflea, wi- 



E very red, his fair 
.kToss hi* forehead. 



ml looking left or 

nl, 'la .tramped back and climbed 
K. tht ear With a jerk he moved 
mnl. There was a loud revving 
| lb Cflgini it crunch of tyre* 
gpivrl, and then there appeared 
By fcbov* the bonnet something 
pu, flultrr tg desperately, 
[*A ptgeaii' 1 " t screamed. "You've 
" t pieecMi'" 



-S.HE car was mak- 
a n Jtet that but for my 
1 -si on and the wild 
lag «f m\ arms he might not 
ehwn. I H tie stopped at once, 
ihc n dilen silence I spoke 
i not v Anting to draw the 
ftf lite others.. "It must 
bren there on the drive in 
relink it 1 * still there." 
s oJnrpi ton we crept to the 
t of the l and there on the 
paw] miv ihe proud male 
c,aiaip[ed and atiJl with a little 
Pn nf 3ta ining hi* white 

Pfett, 

|"tanjncd ■ r saw it," said 
■■'in Q| on his heels, 
un^bavr - Tn ftrutting about 
"Mnc wa\ f lr doa." He picked 
*e limp, rumpted heap, his 
, tswttvr Angers stroking the 
"en int.. der. "He's all in, 
■Wd. Ir the old boy him- 

j k ipin. dead. George ?" 
^ qnite nrad " He looked at 
ttiiiatiiny beaide him, 

wnJmps i uruup on the lawn 
i* bulk of the death- 
Hii fate was hag- 
i rained and pleading. 
'We in whisper. "I didn't 

m 14 do it, Thea," 
P W; 1 ..vltispercd hack. 
L 1 ^ 1 ! haw had a thing 
M W'-'i far all the World 
^ lv " n, y rotten car and 

T'Jf Wtttl^d, a queer, crtwked 
^ pwted the dead pigeon 
J.? 10 ll&ri Take it to your 

h :i ■ Jii, jjn 'THI her 
|*J rf * broken heart." 
I f '- Ctwge . . r 
L , IL 5! he ««J ibortly. "And 

ii,* 41 .^. Jftaving behind him 
Lt" 1 « (umri and the warm 
m : ^ I uf rubU-r. I siood T 
EJ5 ^ little frightened, 
*m 5 '" rn thfough the tall 
[JJ n 'ni very tlowly, hoid- 
fc "V J i ,J|i "Ipri in outstretched 
t it, , ^ f 1 *" the rosebedi, 
iff »««rn until I reached the 



it Ji 11 .'^ iwmta herwlf back- 
/ f,rwArrj a hammock. 
J** Wiatf»| f „ (hough her 



**U*# a pigeon! 11 ihouted one 
of the children, "is it sick?" 

"Whatever arc you doing with 
it, Thea?" 

I walked straight to the side of 
Aunt Diisny and spoke loudly be- 
cause I was afraid, "ft"* the hus- 
band." 1 paused, th« better to 
remember . my message. 11 — Aunt 
Dinny — George say* to tell you 
that he died of a broken heart/' 

With that I tumbled the limp 
white body into her lap. 

Aunt Dinny screamed. She 
screamed twice, shattering the 
serenity nf the morning. Then shr 
jumped up and ran t hiding her 
face, stumbling and sobbing, across 
the bright garden to the house. 



I. too, wept, so loudly and so 
long that 1 was led away and made 
to rest in the cool bedroom ± a 
damp towel smelling of eau-de- 
cologne on my forehead. It was 
thought that I had a slight fever, 
so I stayed there for the rest of 
the day. 

"A shock/' said my grandmother. 
"So dreadful of the young man tr» 
do such a thing! So distressing lor 
your poor little aunt, di&lrcssing for 
ei/eryone. It was really too bad," 

Late in the evening she brought 
roc a gruel of bread and milk, 
lightly sprinkled with brown sugar, 
which I defeated, but that night I 
slept deeply without dreams. 
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THE BOYFRIEND 




JuMt the unry my mother muke& it — terrible!** 
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When we all gathered for 
breakfast on the following 
morning, three people were 
noticeably ;*b»ent My father, 
Aunt Dinny, and Rosa Fair- 
weather. I dared not ask after 
Aunt Dinny, Perhaps I had 
made her ill bv tossing the 
dead bird into iter bp, In a 
whisper I asked my mother 
where my father was. She 
merely said, "Hush," and 
looked away. The absence of 
Mr. Fairweathcr did not con- 
cern me at all. 

Grandmother presided as 
usual beside tor lall silver 
coffee-pot at one end or the 
table Although the appeared 
composed and her beautiful 



white hair was as carefully 
dressed as ever, there was a 
difference in her. Her heavily 
lidded eyes were red-rimmed, 
and the hand that dispensed 
the coffee trembled a little. 

But Grandfather was his 
tame dear, quiet self. His 
eyes twinkled at me. He spoke 
to me, looking down ihe 
long length of the tahle T 
"Home today, Thea?*' I 
nodded, not daring to speak 
in thii tense atmosphere, so 
unusual at Landillo. Even the 
children were silent, dipping 
sedately into their porridge. 

Shortly after breakfast my 
father arrived in the buggy, 
pulling up at the front door 



with a flourish. He was thr 
first really cheerful person I 
had seen that rooming, and 
I ran thankfully to meet him. 
But he went at once lo my 
grandmother and together 
they vanished into the draw- 
ing-room. The golden room, 
where Aunt Dimty's engage- 
men! had been annoucwrd- 

Everyone was leaving that 
day, and my" mother bustled 
about putting our things to- 
gether while the four buggy 
horses stood patiently . and 
the drawing-loom door re- 
mained ctosed. 

They came out at fast, 
father grinning cheerfully 
enough, and my grandmother 




dabbing at her eyi-i 
v\hite linr.n handkf K }^i 

Later, seated Ifeiwagj j 
parents on the ar.il of! 
buggy, I listened to 
conversation, trying tour' 
stand what had n,, 
suddenly to make hhxf 
frrrnt, 

"Was your moth' ytft 
set, Ted? Ti asked i 

"Oh, yes, . well ytm 
imagine how it ■-■■iuUi 
But after I had Lai Led 
she realised thai the 
bow to the inevitable, 
mc a hell of a luncq 
and then cried on ray 
der." 



M, 



OTIJ 

"T( was rather ha; 
T *vrnt through ar, 
morning, having trj 
all." She pulled 
think I held ihe 
of the stick, reafK 

Tm glad I did it, ja 
same, and so ar yoa. 
dearest. George jwI 
send their love, by the 

At the mention i ; rhoc 
dear familiar nan. '■ ■ 
my spine rigid ■]< 
men i. "Where 
Isn't Aunt Dinny iitk i 
ail?" 

"Never better," 
my father. "Gcore 
aunt are to 
They're off to S 
morrow.** 




"After all thffft 
nothing bat t men 4 

molecules* 



Asiuk - 



"Bui how d 
find him?" 

Mother glar., .3 qoidh 
my father and mi xl «. 
suppose there no hum 
her knowing?" 

"Not a bit it Tjlt" 
of course- Atl all. sK 
one of the m;i, LfLirsfMH' 
this drama " 

"Daddy too i Aunt Bfr 
away in the hii^gT *W ! 
this morning ^« ■ 
was up. She rr .itaed 
did not warn ' narrf jj 
Fairwealher, dtt* I* I 
know, Thea datlti*!^ 
loves George very rour&- 

"I know." I felt m 
happiness. "He didn't 
10 kill the pii on? I 

Then sadnr 1 toocbd 
with a steal iK biw J., 
experiencing tVr thefinn 
a sense of ch^ TM* 
of a pigeon hnd * W$ 
with it and Aifflt *^ 
running a^ ry 
and my t f *^ rp0 ^S 
and something *tww 
grandfather SO 
thin. 

I heard in a half if 
"Moonttahl S«»*tf- - g, 
Aunt Dinny"! ha™» jr 
gently on the key* 
moment the Huttf^ 
Ihe tootng d "« 
seemed cl«e to Vhhtf 
fruit » 



the 



sound of npc 
with a plop »* 
Would tt *M «■* 
rne again? 
Lulled by il.e bt*| 
hones' hoofi. * 
W|th memories " n *7 
and over in W ^ 
ditto. Landillo. 
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What's 
IN 

for boys? 

• Winter gear for swingers wilt be 
daring and different* As the IN -group 
switches to color, floral and paisley 
prints, in everything from ties to 
watchbands* are rare news* 



iff onagers 



WEEKLY 



FOB WATCHES (left) are IN, Tutu 
hack the hands to grandpa's day and 
you'll find this three-piece and with 
old-fashioned timekeeper. 



RED FLANNEL nightshirts are tins 
latest rave nightgear. In London boy* 
wear them over plain trousers to the 
maddest parties and discotheques! 





IURNARY t rjps are top-gear for Sunday driving in 
ptn hx<m Martin DBS. (Still very IN!) Almost 
Reform * fr shoppers in London'* mod Gamaby 
I™* ^7 *rc wom with suits a* welj a* casuals. 



BRACES are back. And these floral ones with matching 
ties, according to young Melbourne designer Peter 
Laogham, are O.G.C. — OUT OF CONTROL! (The 
latest IN vocabulary,) Note die rave pin-stripe trousers. 



MATCHING ties, belts, hankies, and watchhands 
are lo-o-o-o much!; This set — in paisley prim — 
adds color to the conservative4ook business suit. 
Colored denim and Linen shirts are going formal. 



ft 




OTHER INS . . , Tartan tweeds (IN words 
for trousers). Double-breasted shirts. Pop orf 
ties. Corduroy suits. Gaiters, Tab-shouldered 
shirts. Bell-bottomed Cord rn-bel ted suits, 
Braiding on suits. Two- tone shoes. Stiff, high 
collars. A girlfriend to cut your hair (a little)* 



FLORALS feature every, 
where (left J in the IN- 
gear for boys this winter. 
Shirts like this one, or 
with contrasting; wide 
collars and tuff* of white, 
are really king, espcrially 
if the leather - Inok is 
added with a suede tie. 



DOUBLE - BREASTED 
suits, with the latest 
belted-hack, look sharp 
wilh flowered ties. Suits 
will move on from the 
usual school |rrcy or navy 
to striking pin - stripes, 
bones, lighter blues, 
preens, and even tartan*. 
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A4mrUitmt*t 




TT is staid that every lime 
■'-you wash your face you 
start a wrinkle, but now 
you can smooth and 
beautify the skin as you 
cleanse. No more taul, dry 
skin when you use litis 
i I'M ruing milk that re- 
moves every trace of 
make-up with a dissolving 
action that leaves the 
compl exjon smoother, 
clearer and free from 
wrinkle dryness. Ask your 
chemist for a bottle of 
Dclph cleansing milk that 
gives the complexion g 
look of youthful beauty. 



FACIAL 
HAIRS 

Home Treatment 

Be rid of uaughljy hair 
growths wiih the did of Vani*. 
Painless and riftH-ittjurvms lo 
the Skirt, Vanis penetrates deep 
into hair ti^ues. tfe^tiMisinn 
(he hmrs so cutrrplctclv that 
they wither up gfld fall oui 

VANIX 

I* wily tram Ure H'tiarmacie:- 

ml Farmers. Snlncv. Ck?rditn . 
Miranda; all V? branch** ol 
Wjvif»nJclc»n ft Soul I'altsTUHHi and 
(_'i> Ltd , Sydney anil suhurhv 
Henrv Fruvct* HhirniiMiiev IP? 
an J tm OlEini Si . 276 Hinder* 
St -, Mrer Empnrnirrt. Melbourne, 
Chittstnne. tJetlorrR. Adelaide, 
Birkvt licriHUi Ltd., 57 Bundle 
Si , Adelaide; fioam Lld. 4 Perth 

MAU OK OCRS lO/ - linr. postaee, 
Irpm i'ijovc or dirrci from 



tHE 



VAf<IJ< CO., 
3SA. G.PO. 



Dapl. W,7. 
Melb-ctrrFie 



BANISH 
BUNIONS 

with ALSTONS SCIENTIFIC 
GREAT TOE STRAIGHTENER 

asntly satfify the 
uroat too 5tmJgh t- 
en* into correct 
peal tion-rol lavi rur 
shoo nresaura aad 
oxcruciatlrof pain 
Ld the toe joint. 
So comfortable to 
wear— do metal, 
no rigid surface. 
Millions flohl in 
G.B. Only AY- each 
or 10/- per pair 
post free. 
S*rnA today, 
stating nhcMi tufa 
Obtainable cmfy from 

BRITISH INDIA RUBBER CO 




Foot CtJudurt flfKciatiflta, Deu«. 
14 Ttrminu* Boad, Bi 



A.W.W. 



ITCH 

TINEA 



SKIN, 

To clear jtiut *k Ln 10ft and 
upmjLh — lr« Trfiin uluiplta, ILeU- 
JriK. rCJrtna, trd blntchrr. blrpi- 
uttfii nnd On**. cm* 1 NISODERM 
G*t NixoosruJ trom tout 
mpmltL Clem* ifcrn *mle jm» 
« If p p. 



THOL GHTC ASTI NG 

far 

TMt A II UNO AM T LIFE 

raows jufply -~ «*ct — 

jpy — SlCURiTV. Sand lOc 
tuiav far trc*. a**n*™o, 14-aao* 
■aoh (Milled In alal*,. 

canlaintn* many »*o*> *' 
IcttarMntrxii and «ipl*i«mi t** 
««T "TaauiittmaiW' fwj 
r nUw. ta: 44 VJclanf Lim, 
U>ura. W.S.W 



BACKACHE 

Tf JVPr baft »6hnl Iln *Rl1 

fttwumaiiBiii k.1111 jmjiii work »n«t 
fun. Kr* TmorurnS CTft- 

rnX w»*h away irw ir.i-rfi 
t. in-! jXsJn V- r ; , .n.nr; AtHJ 
ifiin. Oat Belrnllne. t+l*?r»- 
Ittrf-l&tlt* and OrtJftr* CTB* 
T«X Crow rmr rnamul fnf Im; 
rnriff. emit f>ft- 
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Letters must 
preference it 
who do not use a pen 
Send tirtm to Teenagers' Weekly 
Baa; 7052. G.PO. Sydney. Wt 
pay S2 for each Ifltt#r used. 



Should 
Mum 
go, too? 

I CERTAINLY agr<:e with 
the- reader who said that 

young people job-huming 
should nor tak^ their mothcis 
Jiiong to the intnvitw. 

[jtst year when pnrulling 
for Teaihrrs' College I 
noticed that roughly half the 
students came alone, while 
Others w^re Furrouiided by 
loving mothers and fathers, 
whn "helped them through," 

At assembly that ni^ht, 
lecturers ;ind a dint nisi ration 
ofTiccrs, who had mingled 
with people enrolling that 
day, remarked thut each year 
they made a survey to sec 
how many prospective 
leathers came alonp. 

This was in relation to a 
talk about entering an adult 
world, leaving school and 
ptftriCt' assistance behind 
and having to take on a 
mature landing in the world 
on our own. 

Surely this is evidence 
enough that prospective 
bosses are more favorably im- 
pressed by those people who 
are able to an indepen- 
dently and 5 tand on their 
own two feet, than by I hose 
lea nine; heavily on Mum. — 

II Mum's Girl? W a g fia 
Wagga, NS.W. 

J^S an interviewer for my 
employer T would like 
to say that I prefer a mother 
to accompany her daughter. 

When interviewing I al- 
ways insist on seeing the 
applicant alone, but T like 
to sec the parent also, if only 
to sum up whether or not the 
daughter is likely tO be a 
good, conscientious employee. 

I also think that a mother 
would he happier tf she knew 
that her daughters prospec- 
tive employer was interested 
in meeting hef ; — "Accvun- 
t ant's Secretary," Kinqsjujottc^ 

JJY first two jobs were only 
temporary, but each 
time Mum went along and 
the cmpluyer was impressed 
with the iltterat Mum 
showed in me- 

My present employer now 
tells mc that he was pleased 
to see my mother, as it 
helped him to understand 
what sort of bark|rround 1 
had come from^ 

So, don't be ashamed of 
letting Mum tag along. She 
will be more help than h In- 
dia nee. — "Employed** 
Lmtnctsttm, Tm. 



Budgeting 



QfNE of my New Year 
resolutions was to try 
to budget on the sum of 
$5.00 a week. I am a 13- 
year-old school student but 
do not have to buy books, 
pencils, etc., as Mum pays 
for these, 

But this money does have 
to buy clothes, shoes, rei ords, 



and magazines. Each week I 
work out the amount I shall 
need, and then put the rest 
into a tin. This amount is 
accumulating, and I can al- 
ready proudly survey the few 
articles I have bought my- 
self under this scheme. 

Mum and Dad are happy 
about this plan, and I recom- 
mend it to any school student 
who wishes to have the pride 
01 buying something wilhnui 
having to go to iheir parents. 

"Budgeler" Wiiliams- 
town, Vic. 

Blind protests 

PROTESTS are only a 
step. The state to be 
aimed at is one in which 
each person and snriety as a 
w hole, can correctly evalu- 
ate conditions and act on 
those aspects found wanting. 

The trouble with the pro- 
test today is that it is seldom 
a result of a balanced and 
complete appraisal of its 
target by its promoters, and 
is thus undesirable. 

In fact, the only benefit 
v.hich our complaints have 
achieved is a certain amount 
of thought among members 
of soriety who are norm- 
ally incapable of ii t and 
whose characteristic blind- 
ness is all too often a trait 
of protest movement follow- 
ers. — Norm Chesterficiti, 
Evtrard Park, S.A 

No complaints! 

J^O you complain about 
your figure, your hair, 
your clothes? My idea about 
people who complain is that 
they are too lethargic to do 
anything constructive about 
(heir complaints. 

Don't complain about your 
patents, your school, the 
town in which you live. No 
one will find these complaints 
interesting, and ytiu will be 
I :ibelled a bore. Instead, look 
for their good qualities and 
strive to make these even 
better. 

In douig this you will have 
no time to complain, and ns 
a result will become a much 
happier and more cnntrnied 
person. — Marguerite Tier- 
ney, Martinsville. NSW, 

Top talk 

£jOME weeks ago a reader 
gave a list of new terms 
she had heard over the holi- 
days, and asked for odtcrn. 
Somr used among my friends 
are the following: "Pedal the 
tfeadle." meaning to ridr a 
bike, "Rock box," for a tran- 
sistor, and : 'go^ip box," 
meaning a telephone. 

A retort fur thnrte who re- 
peatedly say "umm"* during 



a telephone conversation is 
"No, you can't buy those 
here/' - Yuanne Griffin. 
Ifrifthlotij Vic. 

Fitness camps 

LAST holidays my girl- 
friend and 1 decided to 
go to a National Filness 
Cjwnp. Not for a moment 
have we regretted this, and 
we intend to go again next 
year. 

A lot of people seem to 
think that you only train 
and do exercises at camp. 
This is not at all true. 

We were in tamp for nine 
days, and every day we did 
something difTerent, We had 
a water carnival* sports car- 
nival, went to Newcasth 
beach, the RHP (which ty** 
very interesting), had garnet, 
gymnastics, went on bivuuai 
made handicrafts] and irani- 
polined. 

We made a lot of friend'-, 
it really was leriific and wr 
hated leaving. - - /rem 
liexr-rsdarf „ Denrnan, NSM'. 

Saying money 

JiJOME friends and I were 
discussing ways by which 
we could make and save 
mnney while Alill at school. 1 
thought other teenager % 
might be interested in ihr 
Itst we compiled. 

1 . Doing a newspaper ruti 

2. Selling magazine sub- 
scriptions. 

3. Writing articles, tel 
ters, and poems for news- 
papers and maga/jnes. 

\ Selling old and out- 
grown clothes to Opportunity 
Shops, 

5. Selling old novels and 
textbooks to second-hand 
book shops. 

6. Saturday-morning j< ■ L» ■- 
in shops. 

7 Holiday jobs selline. 
waiting, or fi Upirking. 

H Making your own 
I m ><hrs instead of buying 
them at school 

9. Walking to school when 
possible. 

10, Baby-sitting. — D 
Most, /Ceit\ Vie. 

Hair line 

^yyiTH boys wearing theii 
hair like girls, we don'l 
know where we stand, 

J was rcecnily d eb a ting 
whether to get my shouldrr- 
It-nglh hair rut, and decided 
to ask the boy next donr 
Jin answer really amared me 

He replied thai I'd beliei 
hurry up and get it cut be 
rause 1 was beginning to look 
like a boy! — J>ffy StllAHt, 
HahttfieUi. NS.W. 



Meeting Normie 

Y^fHILE staying with rela- 
tives in Melbourne I 
met Normie Row* in person. 

When my uncle told me 
he knew Normie, I laughed 
the matter off. However, 
after tea he called me and 
said, "Get your autograph 
book, weVe going." Even 
when wc arrived Outside 
Normie's home 1 still thought 
it was a joke. 

But when uncle said, "Go 
up and knock on ihe door," 
[ rould nn| move. Just then 
a man climbed out of the 
car behind in It was 



Normie** father. K rhq * 
I was shaking lik< a J^T 

Then — there It u J5 f 
met the family jhH J 
friends, loo. It w,i faJ,„jJ 
They were all FrjJ 
and natural, ev-p,. .J 
Normie. 

Besides signing my :.J 
Normie gave tm an J 
graphed photo >.( ^ 
And then lu top i tf ^ 
1 was shown and .iFEm^l 
hold ihe gold retard N»J 
**a* awarded foi (W J 
Sera" and *'S) ak& 
Over." 

Meeting Norm- 1 ben,- 1 
something Til alv. yi nj 
her. — Mtche.ll fac^ 
Mt. Gambier, S.A, 

Talk and fisfJ 

MAJOR poWemf 
suiting from (bt t 
genee of the te -iagrri 
much -discussed : liv?dmi| 
a lack of under imfii^j 
communication j 
parents and a dr. •scents 

Teenagers, list- ti to adq 
offered by eldd U :i u 
meant. Try to uiHirrilmjl 
other point of btlf 
asserting your intftt -hi 
problems with . iur jaiJ 
without losing ; itieacrj 
you will be. Least, \ 
perted for your nlcrafltiJ 

Surely if until rstau&q 
achieved wiihin :h« hcmJ 
is one step on nv mdl 
atanding amornr -rw niiii 
— Wendy Suit an, JjJ 
Qld, 



Visibly Younger 




For your daily beauty-care 



A wonderfully soft, delicately perfume': Gosn* 
Cream, enriched with vitamins. 
And In particular: 

il has the well-known biological actlvuv ul | 
tubex which rejuvenates and preserves H>a 



Placeniubex and Placentubex X" the tw^ iam(5U3 
Cosmetic «galn&t wrinkles. 

Ask your dealer for a sample. 

Agents tor Australia: 
PotlerandBlrk5(0^ J | 

Pty. Ltd., 
I B~B McLachlan 



The Austbaijan Women's Wimixr 
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A DOCTOR TALKS ON 
HEALTHY SKIN AND HAIR 

# We begin on this page the first instalment of "A 
Teenage Guide to Healthy Skin and Hair/* in which a 
leading dermatologist gives expert advice on skin 
problems, cosmetics and grooming, hair styling, and diet. 
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eyelids — the toughest, on the 
sulcs your feet and the 
palms of your hands. Skin 
tun be thicker on snn^e 
people than on others. Have 
you ever known a girl with 
ail almost translucent skin. <m 
that the blue veins under- 
neath show c I early? Her sic in 
really is thin, and this has 
nothing ro do with her tem- 
per! 

Below the 
stratum 
corncum is 
the stratum 
lucidum, a 
dear layer. 
Next comes the stratum 
granulosum, a granular 
layer, and the stratum ger- 
minativum, the prickle cell 
layer. The bottom layer is 
the basal cell layer. Each of 
these skin layers is ui a con* 
linunus process of movement. 
A* the cells nf the outer layer 
become hard and Lose their 
nuclei, they are cast off and 
replaced by new, active cells 
that migrate upward. This 
process of cell move men t 
and change is called kera- 
tinisatjon and usually takes 
about 25 days. 

The skin layer* have im- 
portant work to do. They 
contain sebaceous glands that 
manufacture an oil that 
lubricates the skin and hair. 
They contain your body's 
sweat gbrjdfl and hair shafti 
(follicles j. They house the 
busy blood and lymph ves- 
sels, the nerve ending cells, 
muscles, fat. and connective 
tissue elements. 

Among the functions the 
skin performs, one of the 
most fascinating is piguicnia- 
tion, or the coloring of the 
skin itself. Development of 
pigment occurs in the basal 
rell layer of the sfcin. Here, 
cells convert an amino add 
into ihe skin mincing pig- 
mem, melanin. 

Melanin is the ingredient 
that gives the races of man- 
kind their different skin 
tones. The pale skin d the 



Irwin I. Lubowe, M.D., 
and Barbara Huss 



Caucasian, the reddish tint of 
the Indian, the golden tone 
of the Oriental, and the 
brownish-blade coloring of 
the Full-blooded negro are 
all determined by the 
amount nf melanin in the 
si in 

When a human being or 
an animal Jacks essentia t 
pigment, he is called an 
albino, His skin and eyes 
have a pink- 
ish tinge, 
which actu- 
ally comes 
from the 
red blood 
circulating beneath his "no 
color" skin and eyes. Albin- 
ism is hereditary, but it is 
not disabling. 

But back to the skin. It 
also protects, by covering 
your bones, muscles, arrerieii, 
nerves, and tissues. Lying 
loosely like a sheet upon a 
mattress nf muscle, the skin 
bears the brunl of irritation „ 
absorbs shock, and protects 



essential internal organs from 
JmrriL 

The skin is your body's 
thermostat, too. Inside youi 
body your blood temperature 
is about one degree highei 
than 9B.6 degrees. In very 
hot weather, when the air 
temperature is about as hot 
as your blood temperature, 
the akin carries off the body 
heat in the form of perspira- 
tion. When the weather is 
cold, blood vessels under the 
skin constrict, keeping Ixidy 
heal inside to warm yon. 
Efficient, isn't it? 

Far more complicated than 
the best deci runic brain in- 
vented by man, the skin is a 
busy message centre, tele- 
graphing sensations nf heat, 
eold f pain, and danger. The 
messages sent by the nerve 
endings move last, whining 
to the brain and then to the 
muscles, which react by 
reflex action. 

Meanwhile, back at the 
dermis, its vast manufactur- 




A CLEAR COMPLEXION is a jay to young 
people. It helps to understand youi skin — 
what if is, how it functions, and, if something 
goes wrong, how *o correct fi* 



ing process is busily turn- 
ing out sebum, which h de- 
posited on the epidermis, 
Sebum b a lubricant — your 
body's own brand of cold 
rream, Too much or too 
little sebum can cause ody 
or dry skin. Acne and dan- 
druff also are caused by 
trouble in the sebaeeuus 
glands. Perspiration is an- 
other excretion of the skin. 
Your sweat ducts give off 
one to rwo quarts a day. 
You also should know that 



the skin "breathes" through 
millions of pores, absorbing 
oxygen and certain other 
substances, giving off carlxin 
dioxide. This carbon dioxide 
combines with the pcrspira- 
tirju and amino acids of your 
skin to form an 4 acid 
rnantle T1 which helps wfcrd 
off bacterial infection. 

But sometimes something 
goes wrong. What happens? 
How can you correct it? 

NEXT WEEK — Acne; 
The Teen-age Problem. 
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• If a young man wonts to be sure his 
romance will work out, one night he 
should cancel his movie tickets and 
take his girl to an art gallery. 

AND, another day, he should forgo a trip to a 
pop show for one to a classical concert- 
You see. according to an American sonologist, a girl's 
art and musk appreciation has important bearing on her 
ability as a companion. 

The expert's idea is quite simple. He propose* a com- 
pacchilny test and plumps for art and music because, he 
believe?, they are subjects most likely to show up personality 
different- es, 

Youiu> lovers are better able to adapt to earh others 
tasies in food, sport, etc, I guess the system works like this: 



For instance, a bloke takes his girl to the art gallery 
and they look at a reproduction of the * "Venus de Milo.** 

If the feller thinks its fab but the girl giggles, "Look, 
Mum, no hand*/ 1 they're dearty not meant for each other* 

On the other missing hand, if she says it's all Greek to 
her, there** a ray of hope and he should persevere. 

Even if a girl "digs" some painters, the boy should care- 
fully analyse which ones. 

Dump a girl, lor example, who tikes Monet. 

RemembeT the old saying: "When Monet com« in the 
door, love goes out the window. 11 

Similarly, if a lass likes paintings of bowls of fruit and 
vases of flowers, beware. She obviously has a lajy streak. 

Her husband would see a lot of still life round the house. 

The classical music test could be handy Jor a feilrr who 
wanted to stall his bride-to-be. 

He simply has to post-, 
pone the wedding until 
they've been to the Syd- 
ney Opera House. 
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HOW MUCH YIHKK ONE OF 1H£ 600P 
FARTHER CM TOINS ABOUT THESE 
W&O? } W&>. ECONOMY. 
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Here 9 s 



your answer 



• Although pan-namas and initials arc always used, t*tt*r$ will not be 
answered uniesi real name and address el sender cm given as a guarantee 
of good faith. Private answer* to problems corwot be given. 



How to hold hands 

**£S U all right to juat hold a girl's 
band or do you have to ask 
hrr first? I am 15 and have pone 
out on a number ol occasions with 
(his girl. I ha vi- known her for a 
year. Thr trouble is thai T am 
very shy and would be extremely 
embarrassed if she did not like it. 
All the bnys at school say that 
holding hands is natural for people 
of our age and tbey brag about 
their own conquests. She lives a 
long way away and I would he 
grateful for suggestions for the 
kind of outings wc could go on 
together." 
"Pu7jJed f " Vic. 

I don n t think ynu should aslc her 
first— just slip your hand into hers 
and hope for the best. I'm sure 



she won't object. You rou Id 50 on 
picnics, to the beach, or to any 
clayiime events together, such a* 
the car races, or a sporting event. 
You vrmld iilsti visjL the museum 
or a it gallery one afternoon. 

Pretty, rich, and silly 

"T AM a very attractive girl with 
a good figure and I am 14 + 
My parents art quite rich. I have 
a kit of boyfriends, but the one I 
really like doesn't even know 1 
oust. He is 20 and is very plain 
and his parents are a hit hard up. 
Do ynu think he wuuld look at roe 
if f wear low-cut, short dresses? 
Please help me* I an? desperate/' 

"Depressed," N.S,W. 

l*m sure he will look at you— 
just long ennugh to decide what a 
silly little girl ynu are. 



How Jenny made a 

fresh-start 



JOH GftY, MAD THINGS LIKE 
WALKING THE OQG. 
WHOD TAKE OUT A 
GIRL COY E RED IN AWFUL 

sparse 




Convenient love? 

"J[ AM writing for my h<,y£ri^| 
;md we would apprcr ».;!«■ ^ I 
opinion on this. Do you think jj A 
improbable for us — we h:iv^ ^ I 
just good friends for 18 0 
to suddenly fall in love? We ^1 
to the same place on holi taty ,1 
our families are friends. W> ^1 
pretty serious and we are nirr jtql 
true, but wc wonder if yoq cLim I 
that it was just too COttve near t i 
we were together a lot ]& r l 
die same tastes in cvcryi ting inJ 
we are very happy* but we wbu'| 
just like your opinion. 1 ' 

"Good friends," Vic. 

It is qiute possible — and tml 
lhor« likely for it to be a real b>| 
than a "first sight" iniatuiticuL 

Selfconscious 

"J AM 17. I am a clerk id tqi 
problem is self-constL HiuiiK&ll 
find it very embarrassim .11 $gj I 
when I do the sillir>! tia^M 
hec^uje 1 am bein^ v .u]^ I 
c.irmot do anything Cq neco] J 
someone is watching me. it J 
becoming unbearable pad f an'm 
help myself. For install , whta I 
answer the phone and vomcmeil 
present I cannot speak, E htmsM 
tongue-tied or my re pi - is jtuf j| 
croak. I feel as U I m<\ iir ait 
am ''pulled oul ,T and f*-cl ha at 
the face. I am not c&^gefilkl 
La tael t it's worse. I ■: 
conscious that I seem t Ik ernsfl 
mad. Do you think a ducmr oil 
help me? I don't really lsii . ii>-*| 
a doctor if there Is any way lata 
help myself overcome n ' 

"Speechless," S,A. 

Enrol at a modt-1 bl 
clause-? in dejmrtriKi. ■ greotaiDtl 
and beauty caie. The** > &&£l uJ| 
be one step toward . it in.: I 
mure sure of yourself .nd pucrtl 
It might be just as well to st»m 
doctor, too, just to nuke lure ttesg 
is no medical origin - , f if our t 
vousness. I'm an re ynii are rrf| 
going mnd; all you m J Li i 
one to help you knav. hoi* N?f 
and the correct wu\ of &am 
with, for example, leJppJioMlfl 
Once you are sure what iti| 
should say. and how, .<.ud lerim 
hdent of your rante 
manner you will find : c^tB 
There arc all sorts of i^a 
will hf lp you. Also, n W M 
yourself interested ir the p" 1 
you are talking to; forget 
yourself and maie a liig <lf* 1 
li\tfn CO whai the pw 
If ybn becume ab.v died id ^ 
people, or the job ,*i hnaA, j 
will lorget about In *\ ' 
and how YOU look. 

"Awful situation" 

"X HAVE been gob« with » 

for two years ^»d w * 
supposed to becomr fneafw ■ 
year, but, unforfiuuEH}, * 
tn a car accideni ,.:itl will K 1 
hospital for epiite v«i»e that 

Eroblem is that onf ol to 
as been talcing mi: -mi 
friend knows this but 
mind, as he ibesn't cjpf* 1 ' 
sit at home while ki«ti NJ> 
and he trusts thb |lfl , ^ 
I'm falling in lovr •ttjfl 
and he mid me hr 1«« "* "J 
way. We feel a^ul M>f " 
situation^ but it's jad o nC at , 
things that happen when 
eatpect it. What should I 
'*Confuscd " Vic 



comet 



1 wa& going 
to wail untU he 
hnspiral to lell ^ 
being hurt while he is 
with nothing to do ^ cc Pf 
If this could work it ^ 
ably be the kintf^t »w\ 
enough troubles jhtfady 
do run the risk thai 
witl tell him tliAi i^ fre ,(,, 
iH-twcen you and to ^^ |(J | 
couvcincnce and <^ |S w1 " m 
worse. Y6u will b*«* 1 
as soon as you arc 1 
you want to break vour 
men 1 plans. 
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IUTTERICK 



PATTERNS 




2716 — Eaiy-to moke skift in rhffie ver- 
sion— semi -tin red f flared, and straight, 
Waitt sires: Young Juniors, 13}, 24 J . 
25lin, Teen, 24, 25 ( 26, 2»in. Pries 5/ 
or 5flc includes portage. 

3375 — -Sleeveless blouse with cowl collar, 
oid elosrioted hem. Sixes 31, 32, 34, 36, 
38 in. bus*. Price 5A or 50c includes post- 
age. 



K.— Nrty H'mi for the 1 to 
> rouge Pyl lurried, baei- 
r K juare yoke, lace- 
f rift f nree-o.ua rte^-l en gth 
Tiiargir icarf ond el as- 
i olio in partem. 
3fl 21, 22, 23, 23|, 
PriM 5 or 50c includes 



Mary ~,>Mni design, in long Or short 
|i»iftd. ihp*! vleered, semi- fitted, and lined, with low, 
p-sem tide ; acfcflts. Bust sixes: Junior, 30^ 31 33tn 
ill, 12, ; - 36ht_ Price 7/6 ot 75c iiieluiles postage. 





3704 



3723 — A Jane and Jane StyW, by 
Jean Muir. 8racel«t4cngrh- sieved 
jacket, lined to edge, hat unusual 
rounded V-neck line Ond button 
treatment. The sletfwlessy slighttf A -line 
dress is senri- tatted with high, rounded 
nrcKJ.nc S«es 31, 32, 34, 36, 38i«, bust. 
Price 7/6 or 75c includes postage 

3714. — An after 5 or street dress, A-line 
with inverted V seaming, slighter fitted 
through woist, centre front necMine sift 
Sites 31, 32, 34. 36, 38i«. bust. Price 6/6 
or 65c includes postage. 



r 



*UTTtWCK PATTERKS AXE AVAILABLE AT LEADING STORES. 



<*w emr potiol not* to, FATTEtN StIVtCE, f-O. *OX 4, CBOTOOW. N.JV 
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i MANDRAKE 

THE 

MAGiCiAN 



ipajianyp ^ 

XANADU is declared a tap 
classified area — all planes 
approaching will be shor down. 
But still the Cobra's flier moves 
on — his orders are to destroy 
Xanadu or die* NOW READ ON, 





THIS WEEK'S CROSSWORD 

ACROSS 

1. If you ut showing it, it should rcaJlv 

he yellow (5,7). 
B- Glances wish sly eapression (5), 
9, Decay or a horizontally revolvujjf vanr 

of a helicopter (5), 
10. Wear away a slender stick in ease (5). 
1 ! . Apply friction to a holy picture in a 

Roman rirrr (1). 

12. Cellars (6), 

M, Models, not often (6), 

17. MoU up (7). 

19. Pole made of gnat* {5). 

21 ; Greet a white heron (5). 

22. Officiating priests of mosques (5). 

23 * A pleasing coin of 

small value for a . 
high price (I, G*5\. 1 





Solution of last week 1 ! 
crossword. 



Peter's first epistle recom- 
mends to rivc honor u n|o 
her (6,6). 

2. Though there is a cut-up 
lop in it, it rs a Tcry cold 
hut (5). 

J. A woman takes rest no this 
Tcry high mountain (7). 

4. Break urns in case and 
make safe with thnu (6). 

5. Palpitate (5). 



Solution will be published neat week. 
DOWN 

6. Tempted by nice Ted (7), 
7 
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Smart try, go in and change 
to another form (12)- 

13. Remove fastening while Pat 
runs (7). 

15. Imprint man's pet (7). 

16. Consecrate with oil io i 
ion (6}. 

18. Rent a cave (5). 

20. Wilt,,! setting on fixe m a 
popular sonata (5), 
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WHICH PICTURE FITS YOU? 



Are you a fur girl? Or do you drag 
through the day tired . . , never sick enough 
to stay in bed, yet never feeling inclined to 
join in the family fun, 

If you have that continually tired feeling 
... if you find yourself being unusualty nervy 
and irritable— perhaps your body is warning 
you that your blood, tissue, nerves and 
muscles need an extra supply of essential, 
health-giving vitamins and minerals! 

The difference between feeling unable 
to cope . . . and coping . . , is often only a 
daily PLURAVIT capsule! 

PLURAVIT is a balanced multivitamin 
preparation, in a soft gelatin capsule. Just 
one capsule a day provides your body's daily 
requirements of 21 essential vitamins and 
minerals. 



Lelord Kordel, famous American nutrition- 
ist who recently toured Australia, stressed 
the need for a well-balanced vitamin sup- 
lernent. He said, "Try to get your vitamins 
from foods as much as possible. But don't 
kid yourself too much about that, or you may 
be short-changing your body. So find a good, 
we/J-ba/aneed formula and use it" 

PLURAVIT helps relieve lassitude, loss 
of appetite, as well as depression due to 
mental and physical stress, PLURAVIT is 
particularly helpful to people over 35; people 
on special diets; or for expectant and nursing 
mothers. Your family chemist recommends 
PLURAVIT Multivitamin Capsules. 

1 month's supply $2,25 (22/6) 
3 months' supply $5.25 (52/6} 



PLURAVIT 




1 



MULTIVITAMIN 
CAPSULES 




Nyal 



ANOTHER FINE NYAL PHARMACEUTICAL 



NYAL COMPANY * Division ol Sterling Pharmaceuticals Pty. Ltd., EfffWNGTON, N.S,W. 
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MADE WITH FISH 

9 These prizewiniiing fiah reeipes use fresh and 
canned fish in imaginative dUhes for cocktail 
savories, entrees, and as the main course. 



SEAFOOD dishes arc easily pre- 
pared and cooked and arc popu- 
lar as entrees or as more substantial 
meals. 

PRAWN COCKTAIL ROLLS 
Half in |» i <mi.no juice, t egg, 2 cups 
stale breadcrumb's, salt and pepper, 1 
teaspoon chopped parsley, 1 tablespoon 
chopped < ri(Ty Jeavr> : lib. prawns, 1 table- 
* poo n Lemon juice, lib. puff pastry, egg- 
glazing, 

Comhinr tomato juice, beaten egg, bread- 
cnirnbs, sail .-tnd pepper to taste, parstey. 
chopped celery leave*! lemon juice, and 
chapped shelled prawns, reserving a lew 
whole lor garnishing; mix well. Roll pastry 
thinly on floured board, cut into itrips, 
Jin. by l|in. Place a teaspoon of Mix- 
ture on each pastry flrip. Roll up from 
&oii aide, seal edges, leaving end* open- 
Place on flat tray, glaze with beaten egg, 
bake in hot oven 8 to 10 minutes, or until 
pastry is cooked and golden brown. Just 
twforc serving, return to oven to reheat. 
Serve piping footi garnished with whole 
prawns Serve with tarurr saner, 

FISH FILLETS WITH 
MAYONNAISE PUFF 
Two egg- whites, \ cup mayonnaise, 4 
ti\h filJtu {medium size), lemon slices, 
parsley. 

Beat egg-white* until stiff; fold in mayon- 
naise. Spread on grilled fillets Bake in 
moderate oven until naayonnaise mixture 
is tcu Garnish with panlcy and lemon 
slices, serve at once, 

Ppge 2 -READER KCCIPES 



PRAWN COCKTAIL 
ROLLS ere crisp, oil*- 
sixerf, fitted with a fneory 
mixture. Sere* with tar- 
tar* Auute. Keeipe rjrloie. 



SAVORY BAKED FISH 
One large flathead or 2 smaller one*, 
lemon juice, ] cup milk. 1 tablespoon but 
let, 1 dessertspoon chopped parsley, 1 
lievwcrtipoon chopped onion, salt and pepper, 
\ cup breadcrumbs, \ cup grated cheese, 
extra t dessertspoon butter, 

dean and scale fish., remove head, skin, 
and tins Cut into ■^rving-si/.ed pieces, 
rub all over with lemon juice. Place milk 
and butter in K*es*ed ovenproof di«h 
iprinklc with half the parsley and onion. 
Arrange ush pieces in dish, season with 
salt and Twppcr, sprinkle with remainder 
i ! animi and parsley. Top with bread- 
crumbs and grain:! cheese mixed together, 
dot with extra butter. Bake in moder- 
ate oven 25 tP 30 minutes. Garnish 
with lcnioti wedges and parsley, serve with 
white sauce flavored with anchovy and 
chopped gherkins 

CHOKOES SUPREME 
Four large choices, 1 cup canned or 
cooked flaked fish, { cup thick white sauce, 
L dessertspoon lemon juice, 1 teaspoon 
Worcestershire sauce, salt, pepper, 3 to 4 
tablespoons grated cheese, tomato wedges 
and parsley to garnish. 

Wash and peel chukoes, cut in halve*, 
scoop out centre pith. Cook gently in 
salted water until tender — do not iJJow 
to break. Drain carefully. Combine white 
sauce, fi*h, lemon, juice, Worcestershire 
sauce, sail and pepper to taste. Pile fish 
mixture into centre cavities of chokoe*. 
Coat I literally with grated cheese, brown 
lightly under hot griher or in moderately 
hot oven. Serve garnished with tomato 
wedge* and part lev. 



FISH FILLETS PORTUGUESE 
Two pounds fish fillets, I tablespoon 
butler or substitute* 1 small onion, 2 
tomatoes, J, cup diced celery, juice j lemon, 
\ cup water, salt and pepper to taste, lemon 
wedges, tomalo slices, parsley sprigs, 

Perl union and tomatoes, slice thinly 
and mtx with celery. Place half in bot- 
tom of greased casserole. Wash and skin 
fillets uf fish. Arrange un lop «f vege- 
tablet; pour lemon juice over. Cover with 
remaining vegetables. Season with salt 
and pepper. Dot with butter, gently pour 
in water. Cover dish, bake in moderate 
oven "i<* lo Sj minute* or until fish is tender. 
Carman with lemon, parsley, and tomalo 
sKccs. 

CURRIED FISH PATTIES 
One cup cooked flaked fi*h, 2 cup* 
freshly cooked mashed potato, 1 teaspoon 
curry powder, 1 teaspoon grated onion, 
squeeze lemon juice, 1 dessertspoon chapped 
parsley, 1 egg,, salt, pepper, floor, beaten 
etfE f° r glazing, breadcrumbs, oil for fry- 
ing. 

Mix fith with potato, add curry powder, 
on iuii, lemon juice, beaten egg, parsley, 
sail and pepper; mix well. Shape into 
patties, rt»at with flour, dip in beaten egg. 
then tosi in breadcrumbs. Fry in hot oil 
until golden brown. 

FILLETS OF SOLE ST, RAPHAEL 
Six fillets of sole, 4 mtdium-shrd 
tomatoes, 1 onion, 3«u. butter or substitute, 
6oi. chopped mushrooms, salt and pepper, 
I tablespoon parsley, 1 cup water, \ cup 
white wine, I dessertspoon cornflour. 

Heat butter in pan, add chopped 
tomatoes, mushrooms, and onion; cook until 
ituft. add parsley, water, wine, and fish 
fillets; season with *alt and pepper. Cover, 
simmer 20 minute*. Remove fish from 
pan, arrange on serving dish; keep hot. 
Meanwhile, blend cornflour with little 
water, stir into liquid in pan. Continue 
stirring over low heat until mixture boils 
and thicken* Pour over fish fillcli 3 serve 
with creamed potato. 



^LL the recipes in this hook arc 
oul.-c Landing, having been 
featured as prizewi unci's in The 
Australian Women's Weekly through 
out a period of nearly 30 years. 

Some won major cash prizes in the 
big cookery contest* which Wt have 
held since 1937, Others were winner* 
in our regular cookery contests in 
which a $10 prize is awarded weekly. 

They are presented again as an 
interesting collection of wonderful 
recipes — the cream of our contest* 

Please note; Level spoon measure 
merits and the eight- Liquid-ounce cup 
measure are used. Quan lilies serve 
four to six unless otherwise stated. 



J 



PRAWN AKD POTATO PIES 
Eight ounces short crust pastry, Ik. 
prawns, | cup lemon juice, salt and cayc-nc 
pepper to taste, 2 cup* mashed, crear«d 
potato, J cup grated cheese, lemon wed n. 

Knead pastry lightly on floured U' \ 
roll thinly Line 8 individual meat up 
tins or 24 patty tin* with pastry. T)r*- > 
edge* or cut with fancy cutter, Bak- m 
hot oven 7 in 10 minutes fur small i La, 
10 to 12 minutes for larger tarts^ Sine! 
prawns, reserving few for garnishing. < tv 
bine shcllud prawns, lemon juice, vail 
and cayenne pepper to taste. Cover h*>> .a | | 
of pastry cases with prawns, then spoon 
or pipe over potato {flavored wilh 
pepper, and little grated onion!. Top cack 
with sprinkling of grated chersc, retnj iu 
moderate oven until reheated and ehee h 
lightly hrownrd. Serve with lemon wt 

SALMON EGGS 
One can salmon or fish cutlets, .1 6 - . 
bard-boiled egg*, I \ to 2 cups fr^hly ■ 1 
tnashed potato, pepper and salt, sm tit 
lemon juice, i teaspoon grated lemon mif, 
s nui 1 3 quantity flour, egg for glazing, b. m f|j 
crumbs for covering, oil for frying 

Drain and flake fish, removing am -.kir. I 3jr 
and bones. Mix with mashed pot, !.■*■* 
season with pepper and salt, lemon nice 
and lemon rind. Remove shells itan 
freshly cooked hard-boifed eggs. 1 ntg 
lightly floured hand*;, cuat each egg A-'nh 
salmon-potato mixture. Dip in flour, 
in egg and loss in crumbs. Deep-fry .miii 
golden brown in hot oil. Drain on Li km 
paper; cut in halves. 



Tkl 
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MAIN COURSE DISHES 



• These prizew inning recipes for main cotirw di (sheet 
are seleeted to eater for family meals an well a 8 parties* 



SOME of these wcipcs have won 
big prize mnncy in our contests. 
Vll , deliriously savory. 

WOIl AKP 
]\ tablespoons peanut oil. J cup 
L-Utt'. ! J almonds, 1 chicken, salt and 
0ft 2 brute onions, 1 dove garlic. { 
ta§ r ry k cornflour, extra peanut oil, 
3 iti.'^i celery, \ tablespoon coa rsely 
chopJM -i pinker, t chopped red pepper, {lh, 
<M - Mushrooms, I tablespoon chopped 
■Jloot.h. 2 tablespoons cornflour. 

Put I 
gitlil 

C'ut BP 

m • 

llJt an 

misiu 

tMlwf. . 

until 

UUfri 
inntri 

mil I 
red P< 

ttrafb 
Jut h 



:anut «il into saucepan, fry almonds 
it golden brown; drain on paper, 
it from chicken Into pieces about 
ajufe Put into bowl, season with 
! pepper, add sliced onions and 
rarlic, cover with sherry-. Cover 
Now to marinate I hour. Drain 
-II in cornflour, fry in peanut oil 
own. Remove from pan, place in 
. with the onions, garlic, and liquid 
viking. Add extra quart of boiling 
immer gently until Tender When 
lender, add chopped celery, ginger, 
P*r r mushrooms, and bamboo shoots; 
-a ted, thicken with 2 tablespoons 
if Mended with little cold water 
■ re serving, add the almond i. 

VEGETABLE PATTIES 
fan tablespoons uncooked rice, salted 
*aier, queexe lemon juke, 2 thick slices 
uV«Oc J tomatoes. I union, 2 siinei jrreen 
pepper tittle crushed garlic, lib. sausage 
mince egg, I tablespoon flour, salt, fat. 

Bttil rice in salted water with lemon 
juice ,. i!rd until nearly tender; drain. Dice 
tsetse Finely, chop tomatoes, green pepper, 
Mid 0 UL Goinbine rice, mince, cheese, 
iWMtrrs, green pepper, garlic, onion, egg, 
Soar, nd salt, mix well. Drop generous 
uAtefi nfuh of mixture into greased 
tailed pan. cook quickly until Healed, then 
turn kftd seal other side- Reduce heat, 
(Mini i r cooking until done. Serve with 
itertar ies. 



W ARF, a Chines thicken dimh. 
ij . 'jrored Kith u>inr. Recipe above,. 
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GLAZED MEAT LOAF 
One pound minced veal or topside steak, 
I rap diced bacon {rind removed}, I cup 
breadcrumbs,, salt and pepper, 1 egg, I 
tablespoon tomato sauce, 1 cup stock or 
water, 1 desceruinoon gelatine, { teaspoon 
if] eat or vegetable extract, hard-boiled egff 
slices, capers, gherkins, stuffed olives. 

Combine minced steak, bacon, salt and 
pepper to taste, add breadcrumbs, bind 
with beaten egg and sauce. Keeping hands 
lightly floured, shape mixture into thick 
roll. Wrap in floured pudding; cloth, lie 
ends securely. Plunge into boiling water, 
cook 1 to 2} hours, keeping loaf covered 
with boiling water throughout cooking time. 
Carefully remove roll from cloth, allr>w 
to cool. Soften gelatine in liulc of the 
stock or water, add remainder of stock 
and meat or vegetable extract. Allow to 
cool and", when beginning to thicken, spoon 
over roll and allow to set. Garnish roll 
with hard-boiled egg slices, capers, and 
sliced gherkins and olives. CoiU a^ain wirli 
jellied stock, chill until firm. Serve sliced 
with salad. 



N AVARIN OF LAMB 
One large breast or boned neck of lamb, 
little fat for frying, ] good pinch sugar, 
2 tablespoons flour, salt and pepper to 
taste, }lk skinned tomatoes, I clove crushed 
garlic, bouquet garni (a bayleaf, several 
sprigs parsley, small sprig thyme; if not 
available use 1 teaspoon mixed herbs), o to 
10 small onions, 6* to 10 small potatoes, 
I cup peas, 1 cup carrot straws, little 
chopped parsley* 

Trim excess fat off meat, cut into 
service-sized piefei. Gently fry in fat 
until lightby browned. Drain on absorbent 
paper, place in casserole, keep warm. Pour 
ofj moil of fat from pan, sprinkle in the 
sugar, heat until it become a warm, deep 
gdld. Add ibr flour, tomatoei. then, rnough 
hot water to cover inral. Pour over meat 
in casserole. Add garlic, salt and pepper, 
bouquet garni or herbs. Cover, bake in very 
mudr-ratc oven 1 \ hours. Then remove 
bouquet earni and add vegetables, cook 
further | hour. Serve hot, sprinkled with 
parsley. 




VEGETABLE MEAT LOAF 
One and a half pounds sausage meat, 
lib. potatoes, 1 carrot, salt, pepper, 2 
sheep's kidneys (skinned and chopped), 1 
small onion, \ teaspoon mixed herbs, 4 
teaspoon ground ginger, I dessertspoon 
iijrry powder, j cup dry breadcrumbs, I 
eg£> J Hi- bacon rashers with rind removed, 
extra 3 eggsi. 

Peel and slice potatoes and carrot, (look 
in boiling salted watrr until tender, drain 
and math together. Jieason with salt and 
pepper, Blend together in mixing bowl the 
uiusagc meat, potato, and tarroi mixture, 
chopped kidneys, finely chupped onion, 
herb*, ginuer, curry powder, half the bread- 
i- nimbi, salt and pepper. Mi* in Iwatrn rgg, 
add more breadcrumbs if necessary to make 
mixture light and moist. Place l-ard of 
mixture into gTeased, deep loaf tin, break 
* eijga grntly on top, cover with half the 
bacon rashers. Carefully cover with an- 
othrr third of mixture, then remaining 
e^g, bacon, and last third of mixture. 
Sprinkle top with breadcrumbs, place bacon 
rinds on lop. Cover with brown paper, bake 
in moderate oven 13 hours or until cooked 
through. Cool slightly, discard bacon rinds, 
loosen side* with knife, turn loaf out. When 
no Id, place loaf on bed of let lure arranged 
on Targe platter. 

CRUSTED VEAL 

One loin of veal 3 to 3} lb., I cup soft 
breadcrumbs, J onion, sail, pepper, 1 
dessertspoon melted butter, pinch nutmeg, 
pinch dHcd herbs, 1 egg-yolk, fat for bak- 
ing, ^ cup grated cheese, extra \ cup soft 
breadcrumbs. 

Combine breadcrumbs, finely chopped 
onion, herbs, nutmeg, and butter. Season 
with salt and pepper, bind with half egg- 
yolk. Stuff loin of veal with seasoning, 
skewer neatly or sew up with cn&r*c thread. 
Place in baking dish with some melted fat 
Bake in moderate oven approximately 2 
hours, basting occasionally. Drain fat from 
baking dish, brush meal with remainder of 
egg -yolk, coat with mixture of extra bread- 
crumbs and cheese. Return to oven until 
cheese is melted and crumbs lightly 
browned. Serve with apple sauce and vege- 
tables* 

Continued overleaf 
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MAIN COURSE DISHES .... 



HICE AND TWO-KAUCE MEDLEY 
rid* Sauce: One pound fresh or frozen 
fish fillets, [ cup water, 1 cup wine. 1 
bay leaf, 1 Quartered onion, fo* pepper- 
< orns, 1 \ teaspoou sail, 1 iablespoon butler 
or substitute, I tablespoon flour, I cup 
milk* \ crated carrot- 
Cook full with water, wine, onion, and 
seasonings in covered saucepan approxi- 
mately 15 minutes, linmer gently until 
fish is lender and flakri and becomes part 
of the stock. Mrli butter in separate sauce- 
pan, stir in flour until smooth, then add 
if Li Ik fradttaily; rook, stirring constantly, 
in ii if sauce becomes thick and boils. Add 
contents of other saucepan, plus grated 
carrot. Continue rooking 5 minutes longer, 
Creole Sauce: One onion , 1 green pepper, 

1 slatk celery, 1 tablespoon butter or sub- 
stitute. I can tomatoes or lib. fresh skinned 
tomatoes, j cup sherry, 1 tablespoon flour, 

2 teaspoons salt, pinch pepper, 

Chop onion, pepper, and celery very 
finely. Heat, butler or substitute in frying 
pan, toss in the vegetable!, fry 5 minutes 
or until tbghtly looked. Add tomatoes, 
breaking them into small chunk* with 
fork. Mix sherry with the flour, blend 
to smooth paste. Pour into vegetables, 
adding salt and pepper. Cook over Jow 
heat until sauce boils and thickens, stir- 
ring constantly 

To Serve: Cook sufficient rkr in boil- 
ing salted water to serve 4 to 6 people. 
Serve in large bowl, with the 2 sauces 
in accompanying imall bowl*. 

CURRIED RABBIT AND VEGETABLE 
CASSEROLE 

Two and a half cups mashed potato, \ 
onion, 1 dessertspoon butter, salt to taste, 
pinch pepper, { cup diced cooked celery, | 
cup diced cooked carrot, I cup cooked 
peas, I teaspoon curry powder, \ tup 
thick white sauce, 1 cup diced cooked 
rabbit or other meat* 

Beat butter, salt, pepper, and finely 
chopped union into hot potatoes. Line 
bottom and sides of greased casserole. Com- 
bine celery, peas, and carrots, place half 
in casserole, cover with mixture of rabbit, 
sauce, and curry powder, then 'remainder 
of vegetables: top with remaining potato. 
Bake in hm oven 10 minutes, reduce heat 
to very mode rale, cook furLher 30 to 35 
minutes Serve piping hot. 

rage 4 — READERS RECIPES 



WELSH MEAT BALLS 
One and a half pounds minced steak, 
salt, pepper, I tablespoon chopped parsley. 

1 tablespoon tomato sauce, 1 dessertspoon 
Worcestershire sauce, 2 tablespoons flour, 2 
onions, 1 tablespoon fat, 1 tablespoon vine- 
gar, 1 teaspoon salt, J teaspoon pepper, 1 
teaspoon curry powder, t cup water, I 
apple. 

Mix steak with sail and pepper m taite, 
parsley, and sauces, Mould into H or 10 
balk tiling 3 tablespoon of the flour tu 
coat. Slice peeled onions, hrown lightly 
in hot fat, remove. Add meat balls, brown 
on all sides. Transfer lu greased casserole 
Combine remaining 1 tablespoon flour, saft. 
pepper^ and curry powder, blend with water 
and vinegar. Add to casserole. Cover, 
cook in moderate oven \ hour. Remove lid, 
fiber slired apple {peeled and cored) and 
onion slices on top of nirat. Replace lid, 
continue cooking further J hour. Top 
with extra chopped parsley, serve hot with 
cooked race and vegctables. 

CONTINENTAL GOULASH 
One onion. 2 tablespoons oil. 'I table- 
spoons flour, 1 teaspoon gravy browning, \ 
teaspoon caraway seeds, IJlh. chuck steak, 
2 1 cops water, 1 teaspoon salt, pinch pep- 
per, cooked spaghetti, rice, or noodles. 2 
tablespoons cheese, paprika. 

Brown rhopped onion in hot oil, remove. 
Cut steak into l^m cube*, roll in fhiur, 
add Id pan. brown on all sidc-s. Rriurn 
onions, add salt, pepper, caraway serdi, 
f>ravy hroivning. and water Cover, simmer 

2 to 2 1 hours or pressure cook 20 to 25 
minutes. Plate layer of Cooked spaghetti, 
rice, or i mod In hi bottom of greased ra*- 
serolc- Add meat mixture, lop with cheese, 
lightly sprinkle with paprika. Place in 
oven to reheat, 

DINNER IN ONE DISH 
Oql pound leg or chump chops, 1 tea- 
spoon salt, flour, small quantify oil, I -J; 
tup', water, K liny whole onions, 1 cup 
diced celery, 1 cup diced carrot, 2 cups 
potato cut into fin, squares, t small can 
tomtilo soup, parsley. 

Cue meat inm J in. cubes. Coal with 
flour, brown in hot oil, add wit, water, 
onions. Cover, simmer t to !j hours. Add 
vegetables and tomato soup, simmer until 
tender. 



LAMB WITH PINEAPPLE SEASONING 
One leg of la nth P 2 tablespoons meltrd 
butter or substitute, 2 tablespoons minced 
onion. 2 cups soft breadcrumbs, { teaspoon 
salt, pinch pepper, Z tablespoon chopped 
parsley, 1 cup ah redded, drained pine- 
apple, 1 teaspoon salt, 1 teaspoon ground 
ginger, 1 dcucr&pcon melted butter, 1 cup 
pineapple juice (drained from shredded 
pineapple), 1 tablespoon lemon juice. 

Have butcher remove bone from leg of 
lamh, wipe over with damp cloth. Prepare 
stuff tug: Place butter in pan, add onion, 
saute until tender. Add breadcrumbs, rook 
until lightly browned. Remove from hr-iii, 
add salt, pepper, parsley, and pineapple, 
mix well Pack firmly into cavity in lesr 
of lamb, «rw or skewer edges together. Rub 
outside of meat with salt, ginger, and melted 
butter mixed together. Place in baking dish 
in moderate oven 15 to 20 minutes. Pour 
over pineapple and lemon juices mined 
together. Reduce heat, bake further 25 
minutes to each pound of meat or until 
lender Remove meat, add extra tablespoon 
of flour to pan, stir, cook 1 or 2 minutes. 
Season with salt and pepper, add 1 cup 
stuck or water, itir until gravy boils and 
thickens. Serve lamb in slices with pine- 
apple gravy and veg* tablet. 



JELLIED VEAL 

Two large chopped knuckles of veal, 2 or 
3 tablespoons each of chopped celery, onion, 
parsley, carrot, and turnip. 2 cloves, 1 
teaspoon salt, ± teaspoon pepper, 1 table- 
spoon Lemon juice, 2 hard-boiled cgpr*. 

Wipe knuckles of veal with clean, damp 
el nth Place in large saucepan with vege- 
tables, doves, salt, and pepper. Cover 
with water, bring quickly to boiling point. 
Reduce heat, simmer gently with lid on 
until meat leaves bone Remove Ixjrie, meat, 
and vegetables; chop meat. Strain liquor, 
return to saucepan, boil quickly until re- 
duced to 1 quart. Correct seasoning, udd 
lemon juice. Arrange some of the sliced 
hard-boiled egg in bottom of wetted mould 
or loaf tin. Pour in sufficient liquor just 
to cover egg. When slightly jellied, add 
another layer of liquor, allow to ,Hct. Chop 
remainder of egg, mix with meat and veget- 
ables, nil into mould Add remainder of 
liquor, chill until set Unmuuld, serve with 
lettuce and other salad vegetables. 



ECONOMICAL ML AT LOAF 
One and a half pounds sausage meat. 1 
cups breadcrumbs, 2 rashers bacon, Z tabl< 
spoons chopped onion, J tablespom 
chopped celery, 3 tablespoons choppy 
carrot, sail, pepper, and celery sail i 
taste, 1 beaten et*g. \ cup meat stock i 
tomato jiuice. 

Place sausage meat and crumbs in nasi 
Cut rind from bacon. Put bacon, oniu 
celery, and canoi through coarse mincer 
chop very finely, add lu sausage meat u 
salt, pepper, and celery salt. Stir in egg ai 
stock or tomato juice. Fill into grt%t:,' 
pudding ba«in, cover tightly with lid 
greyed paper. Steam l\ hours. Remove ft. 
pan, drain off excess fat. Place saucer m ; 
heavy weight on top, leave to cool, Wh i 
rool, unmould and slice. Serve with sal I 
ingredients. 

DEVILLED SAUSAGES 
One and a half pounds sausages, 2 
rashers bacon, strips of cheese, I teaspt-.'ii 
misted mustard, 2 teaspoons vinegar, 2 
iraspoons tomato sauce, \ teaspoon sus r, 
i teaspoon salt. 

With small, sharp knife split earl) 
sausage lengthwise.; open out. Mix imm 
vinegar, tomato sauce, sugar, and i \t 
Spread thickly over each of split s&usaL s 
Into each slit place strip of cheese . d 
piece of bacon. Place on greased c u 
iray, rover with greased paper. Bake n 
moderate oven 35 to 45 minutes. Serve 
hmt 

PORK CHOPS HAWAIIAN 
Four lean pork chops, t teaspoon 
ptnch pepper, 1 tablespoon flour, 2 ■ 
spoons oil, 1 tablespoon brown sugar I 
cup pineapple jyke, 1 dessertspoon len m 
juice, E extra tablespoon flour for gnv y, 
\ cup water, { cup seeded raisins. 4 liicet 
pineapple, browned breadcrumbs, butter % 
frying. 

Coat chops lightly with flour, rait, . jc 
pepper. Brown lightly on both sides in 
hot oil. Drain off surplus oil, add i up 
of the water, cover, simmer untij chi-pi 
are tender, Remove chops Iron* pan, ild 
sugar, pineapple juice* lemon iuice, ra : 
Blend flour with remainder water, nr 
into liquid in pan, continue ring u?ni1 
boiling. Simmer 3 minute' dd ch- v 
allow to reheat slowly while preparing pine- 
apple sdires. Coat pineapple slices well ^ ih 
breadcrumbs* fry 4 or 5 minutes on tieli 
side in smalt tpiantiiv of hot butter D i -r 
ou clean kitchen paper. Serve round n eir 
and gravy" on hot dish. 
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SPANISH RABBIT 
One rabbit, I packet chicken noodle 
jpap, water, salt, 6 rashers bacon with 
ria, cirioved, I cup soft breadcrumbs, 1 

1 union, 2 chopped tomatoes, 1 
tabu f**> n chopped parsley, pepper, f tea- 
iptn.Ji mixed herhs, lor, butler. 

Pi: pare chicken noodJr soup a* direc ted 
,kct. onilttinK 1 cup oi the water. 
Si i put noodles aside. Soak rabbit in 
wlted water | hour. tint into 
ICCtioot, steam I hour. Remove, wrap each 
,,,, in bacon racier. Grease ovenproof 
Jut Hprinkle with noodles and some hrcad- 
\rr;tnt!f Tabhit hi diah. add onion, 
ii paisley, pepper, and herbs, 
with remaining breadcrumbs, dot 
vtitU butter, pour in the strained soup, 
ook in mod era te oven until rabbit 
li tender (about 1 hour). 

1'INEAPPLK CURRY KOFTA 
Th™ rrrioe wa* a SlOQU prize winner. 
Kufla Meat Balls 3 One and a half pounds 
V ,: -nu'f d beef,, J cup J h redded cabbage, 
afc it round ginger, 1 large onion, ] 
i'Jnv j; a rlie, pinch ground cloves, E green 
pttpi , l teaspoon* curry powder, I tea- 
ipix* lemon juice,, salt, seasoned flour, of I 
for frying. 

or finely chop onion, gar£ic T arlt j 
Ittei rpptr Mix together cabbage, ginger, 
ilun furry powder, and meat. Season with 
nil, idd lemon juice, add minced ha- 
lt*. Roll into balls, dust with seasoned 
(IfjLLi Brown halls in heated fat or oil. 
Drain put aside. 
t> ry: Two tabfespooisv butter or xub- 

2 sliced onions, I crushed dove 
pili [ teaspoon ground ginger, \ tea- 
maey runner ir t I tablespoon curry powder, 
j :< . ►on cayenne pepper, pinch cinnamon. 
'1 Luce tomatoes (skinned and sliced 
thick - ). I small diced potato, 1 cup pme- 
up^Jf cubes, 1 \ cups coconut milk (see 
Men , tz\U hot fluffy cooked rice* 

Heat butter in p^n, add onion and 
larti saute until light bruWI? in color, 
.Arid finger, turmeric, curry powder, cayciirjr 
and cinnamon. Stir well, cook 3 
urtnu Add sliced tomatoes, potato, and 
pidea^pln. Cook gently 5 minutes, stir- 
.-init mltnuoujly. Add coconut milk and 
ill ■ taiie: add meat balls. Cover, simmer 
jlHnli ■ about 15 to 20 minutes. Do not 
r i shake pan lightly from time to 
time 'ierve with hot flufTy rice. 

t' 1 >nut Mill: Pour 2 cups water over 
! m coconut in saucepan. Bring to the 
l„ urn off heat, stand a few minute*, 
press out liquid with a spoon. 



SALAD BON-BONS 
Twelve slices pressed ham or other 
umtlar luncheon meat, 2 cups finely 
shredded lettuce, { cup finely chopped white 
onion, \ diced green cucumber, 2 medium' 
died white onions cut Into fine rings, 2 
tablespoon* mayonnaise. 

Combine lettuce, chopped oninn, cucum- 
ber, and mayonnaise in bowl; mix well 
Place portion on each slice of ham, roll 
up, secure with wooden cocktail slick I. 
Place 2 or 3 rings of white onion on 
each ham bon-bon, serve on lettuce with 
tomato wedges, olives, and gherkins for 
a buffet lunrheon. 

ORIENTAL LAMB'S FRY 
One Lamb 1 * fry* Jib. mtish rooms, 1 large 
onion, 3 leaves spinach, jib. green Oram, 
2 --laJks celery, 2 tomatoes, 2 tablespoons 
vegetable oil. 

Sauce: One dessertspoon soy sauce, I 
tablespoon sherry, 1 teaspoon sugar, I tea- 
spoon salt, lj teaspoons cornfloor blended 
with 3 tablespoons, water. 

Soak lamb's fry in cold salted water 
i hour Drain, pat dry. Cut into (trips 
Jin. wide and 2in. lorip. Cut mushrooms, 
onion, and spinach into slices, string beans 
and celery, cut into 2in. lengths, cut 
lomntuci into wedges, Hcai oil in large pan, 
add sliced lamb's fry, saute 3 minutes, Then 
add prepared vegetables, and continue cook- 
ing until meat changes color. Combine all 
sauce ingredients, pour over contents in 
pan, stir until the sauce rim kens. Cook 
ID u> Is mi tunes longer, stirring frequently 
to prevent burning. Serve with boiled rice 

CHICKEN CHASSEUR 
One 3 to 3Jlb« chicken, seasoned flour, 
I teaspoon thyme, 3oe, butter or substitute, 

1 finely chopped onion, 1 teaspoon sugar. 

2 tablespoons lemon juice. 2 chopped 
tomatoes, 4 tablespoon* chopped chives or 
shallots, 2 tablespoons chopped parsley, jib. 
sliced mushrooms, 1 teaspoon salt, l-3rd cup 
pineapple or apple juke, extra chopped 
parsley* 

Cut chicken into piece*, roat with 
seasoned flour to which thyme ha*, hern 
added. Fry in heated butter until golden, 
turnip frequently. Arrange chicken in 
greased casserole dish, add onion, sugar, 
lemon juice, tomatoes, chives or shallots, 
parsley, mushrooms, salt, and pineapple or 
apple juke. Cover, bake in moderate oven 
1 hour or until chicken is tender. Serve 
sprinkled with extra chopped parsley. 



TRIPF. WITH SAVORY PINEAPPLE 

One and a fczlf pounds tripe, J tablespoon 
pineapple juice, 1) £Bp3 milk, I table* 
spoon flour, I tablespoon buttei, p ?'",ch nut- 
ineg, 1 teaspoon salt, 6 slices canned pine- 
apple. 1 egg, 2oz. grated cheese, 2oot, 
browned breadcrumbs, butter for frying. 

Wash tripe, scrape underside if neces- 
sary. Blanch, rut into X in. cubes. Cover 
with milk, add pineapple juice, iinamet 
until tender. Add butter, iiutincic., and salt, 
stir well to melt butter. Blend flour with 
Httie extra mid milk, add to tripe, stir 
and cook 3 minutes. 

Pineapple Slices: Drain pineapple slices, 
Mix together breadcrumbs and grated 
cheese. Dip pineapple (Ikes in beaten egg, 
then toss in cheese and breadcrumbs. Fry 
Lin ii! golden brown in hot butter 

Serve tripe piping hot with pineapple 
slices; garnish with parsley sprigs. 

STEAK AND BACON BALLS 
One pound minced steak, 2 rashers lean 
bacon, I egg. I chopped onion, 1 teaspoon 
salt, 11 cups soft breadcrumbs, Hour, I 
cup tomato juice, \ cup water. 

Flavoring* for Sauce: Half teaspoon 
salt, 1 small sliced onion, \ cup chopped 
green pepper, pinch cayenne pepper. 

Mix meai with chopped bacon (rind 
reiinwdi , beaten egg,, chopped onion, sail, 
and breadcrumbs. Shape into balls about 
si/c of golf ball, mil in flour. Ptace in 
ovenware dish, Combine tomato juice and 
water, add flavorings, pour round meat 
la I Is. Cover, bake in moderate oven SO to 
oft uiiruitet. Serve hot. 

CHINESE PORK WITH VEGETABLES 
One pound lean pork, 2 tables poop* oil. 
If cups chicken stock or I chicken stock 
cube dissolved in l\ cups bolting water. I 
teaspoon salt, 2 cops thinly sliced carrots, 
2 cups sNced green beans, 2 cups celery 
(cut in 1 in. diagonals), | cup chopped 
shallots, 1 tablespoons cornflour, 1 table- 
spoon tajy sauce, cooked rice- 
Trim fat from pork, then cut into very 
iliin strips. Fry pork in hot oil until lightly 
brown: cook Ifl minutes, stirring occasion- 
ally. Add shallots, beans, carrot, celery, 
salt, and stock. Bring to boil, reduce heat,, 
cook gently 15 minutes. Blend cornflour 
with soy sauce and little cold water. Add 
to pork mixture, stir until it boils and 
thickens; cook 2 minutes. Turn out on to 
hot dish, surround with freshly cooked 
hot rice. 
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SALAD BG\-BOm nr* hem die** 
rolled round lanty filling. Recipe left* 



RUSSIAN MEAT BALLS WITH 
CHUTNEY SAUCE 

Meat Balls: One pound cocJted topside 
or round steak, ] onion, 1 dessertspoon 
chopped parsley, I cup soft breadcrumbs, 
1 teaspoon salt, pinch cayenne pepper, I 
egg, j cup milk, oil for frying. 

Sauce: One small onion. \ clove garlic, 
1 cup diced celery, [ cup seeded raisins, 
3 tablespoons diced fire en pepper, I (able- 
spoon vinegar, 1 tablespoon sweet chutney, 
1 tablespoon flour, 1 teaspoon salt, 1 tea- 
spoon tugar, l{ cups water , oil for frying. 

Prepare sauce first. Peel and dice onion, 
peel and finely chop garlic. Heal oil in 
heavy pan, add onion, tjarlic, criery, raiiins, 
and green pepper; fry until soft. Add 
flour, salt, and sugar, mix wel!, cook 1 
minute. Stir in vinegar, chulney, and 
water. Stir while sauce boils and thickens, 
Cover and keep hot while preparing balls. 

Meat Balls: Beat egg and milk, add 
crumbs. Minte steak and onion, add to 
crumbs with parsley, salt, and pepper. 
Shape into balls. Deep-fry in hot oil until 
browned and heated through (5 u* 7 
frumitesj. Serve immediately with sauce. 

READERS' RECIPES — Pegs 5 
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Cool drinks 

• Below are cool refrctthing 
fir inks or cordial* which ran hr 
uaed Ma an economical bas<? for 
fruit- flavored drink*. 

LEMON DELESH 

Half cup water, { cup sugar, 2-ard cup 
km cm juice, iced water or lemonade, 
lemon slices, 

Bcjl sugar, water, and lemon juice \\ 
minutes, cool and dull One-quarter fill 
glasses with syrup, fill up with chilled 
lemonade or iced water. Top each with 
lemon slices and ice cubes. 

FRUIT PUNCH 

One quart water, $ cup sugar, grated 
rinds 1 (cmaji and 1 orange, \ cup lemon 
juice, I) cup* omnge juice, orange slices, 
chopped mint. 

Bring to the boil water, sugnr, and grated 
fruit rinds Boil 5 minutes, ft rain and cool 
Add orange and lemon juice.*, chilL Serve 
enrh glass topped with orange slice, pinch 
of chopped mint, and ice cube*. 

FRUIT COCKTAIL 
One and a half dozen passionfeuit, 1 
pint lemon juice, 1 pint orange juice, 5 
cups sugar, 5 teaspoon* citric arid, 1 
pint water. 

Bring water to the boil, add sugar and 
citric acid. stir uniil dissolved. Allow tr> 
tool, add strained orange and lemon 
jukes, and laslly passionfruit pulp. Mia 
well, bottle, and seal. Uk as a cordial, 
dilute with iced water, soda water, or 
lemonade 

PARTY PUNCH 
One cup sugar, 2 pint* water, T cup 
strong black tea, 4 lemons, 4 oranges, 1) 
cups grape juice, I can crushed pineapple, 
1 large bottle ginger ale, orange slices, red 
and green maraschino chcrrtes T strawber- 
ries. 

V lace sugar and water in saucepan and 
si i r over low heat until the sugar dis- 
solves. Bring to. boil, simmer 5 minutes, 
add strained tea; chill, S^uccre juice from 
oranges and lemons. Stir into mixture 
lite orange, lemon, and grape juices, pint* 
apple and nyrup. Chill at least I hours 
before serving. Pour into punch bowl, add 
ginger ale, decorate with orange slices, 
rdd and green cherries, and strawberry 
pieces. 



DESSERTS— sumptuous or simple 



DESSERTS on these lwo pages 
runge from the sumptuous irj ihe 
simple. There arc recipes lo please 
every taste* 

APRICOT CUSTARD SQUARES 
Six ounces plain Dour, 1 teaspoon salt, 
4hv\ butter or substitute, I large can apricot 
luKcf.. | cup sugar, 4 teaspoon cinnamon, 
{ cup apricot syrup t 2 slightly heal en eggs, 

1 cup evaporated milk, whipped sweetened 
cream, eKtra apricoi halves. 

Sift together the flour and salt into basin, 
cut Ifl f he butter until the mixture resemblc\ 
coarse crumbs. Work into ball with (lie 
hands, tlicn press over base of tightly 
greased and paper-] inrd Bin. square Tin. 
Drain the apricots well, reserving 4 cup ol 
syrup. Arrange apricot halves all over the 
pastry base, sprinkle over the sugar and 
cinnamon, mixed together. Bake in moder- 
ately hoi men 2Q minutes. 

Mix together the reserved syrup, beaten 
egg*, and evaporated milk: pour over ihe 
apricot*. Continue baking about 3D minute* 
longer iit i nude rate oven, or until custard is 
set, cxccgil in (he centre: rbis will firm upon 
standing. Serve warm or cold, cut into 
square* and topped wiOi whipped sweetened 
cream and apricot halves to deroran- 

CHOCOLATE, PUDDING 
One tablespoon butter, 5os. castor sugar, 
j teaspoon vanilla, &ol plain flour, 3 iea- 
spo&n* baktng powder, pinch salt, 6 table- 
spoons cocoa, I egg, 1 cup milk. 

Chocolate Sauce: One tablespoon corn- 
flour , 2 tablespoons cocoa, 2 cups milk, 

2 tablespoons sugar, I teaspoon condensed 
milk, few drops vanilla. 

Cream "butter and lugar with vanilla. 
Fold in lifted dry ingredients alternately 
with beaten egg and milk. Fill into large 
greased pudding mould or individual -siz^d 
moulds- Crwer with paper greased on both 
sides. Steam 3 \ to 2 hours lor large 
mould, J hour far individual- sized moulds. 
Unmnuld on to heated dish, serve with 
chocolate sauce. 

Chocolate Sauce: Blend cornflour and 
cocoa with ^ Ctfp of The milk, Add re- 
mainder of milk, sugar, and condensed 
milk. Stir until boiling ; simmer 3 minutes. 
Add vanilla, serve hat. 



CARAMEL BANANA DUMPLINGS 
One cap plain flour, l^ teaspoons bak- 
ing powder, pinch salt, I dessertspoon 
butter, 2 bananas, | btaten egg, J cup 
milk, 

Caramel Syrup: One cup sugar, \\ cup:, 
water, 1 tablespoon golden syrup, 1 table- 
spoon butler. 

Sift Hour, baking powder, and salt into 
basin, rub in butler Mix with beaten egg 
and milk to make soft dough. Cut peeled 
banana* into lin. lengths, mould dough 
round to form small balls. Place caramel 
syrup ingredients into saucepan, bring 
slowly tp hoi linn point. Add banana balls, 
cover lightly with lid; cotik gen Ely \ hour. 
Serve piping lm| with caramel syrup which 
forms in base of saucepan. 

ORANGE AND LEMON WHIP 
Oraqge Layer: One tablespoon gelatine, 
! cup hot water, \ cup sugar, 1 cup 
orange juice, 1 dessertspoon lemon Juice. 

Lemon Layer: One tablespoon gel aline, | 
cup boiling water, I cup sugar, juice { 
lemon, orange sections, whipped cream tv 
decorate* 

Orange l*aycr: Dissolve gelatine and 
sugar in hot water, add orange and lemon 
juices. Cool, set in 2 lightly oiled 7in sand- 
wich tins. 

Lemon Layer; Dissolve gelatine In } 
cup of the water. Add sugar and renumiOrr 
tjf water, bring n lowly to boiling puioi, 
Muicnrr 5 minutes Cool, when beginning 
to thicken, beat until thick and fluffy Add 
lemnn [uic* Spread tut If over each orange 
jelly- Chill until set, un mould one <m top 
of the other. Top whh orange sections and 
whipped cream. 

CRUNCH Y APRJCOT PUDDING 
Half pound cooked apricots (Fresh, dried, 
or canned). 2oz. butter or substitute, { cup 
sugar, 3 egg, { cup coco out {or coconut 
hive uit crumbs), l\ cups corn breakfast 
cereal, £ teaspoon vanilla, good pinch nut- 
meg- 

Cteam butter and sugar with vanilla 
anil nutmeg. Mix in beaten cg5, then 
work in coconut and corn cereal Arrange 
apricots, drained free of syrup, in greased 
ovenproof dish: spread creamed mixture 
over, Bake 30 minutes in moderate oven. 
Serve with ice-cream. 



FRUIT SALAD MARSHMAULOIV 
One packet red or yellow jelly, 2 i ejM 
boiling water, I [ cups prepared Iniit sa 4tl, 
including J cup canned pineapple, cher- 
ries, angelica, 1 cup sugar, 1 cup w. -r 
I tablopoon gelatine, juice J lemon j 
teaspoon vanilla, 1 egg-white, cream r.j 
cherries to decorate* 

Dissolve jelly in boiling water ft 
cold set thin layer in bottom of tiiied" 
fanry mould with patlern of cherries md 
angelica. Add little more jeJlv, a J Joi- 
ner., Place drained fruit iaHid tit m. iW 
add remainder of jelly, allow to set* Bring 
sugar, water, and gelatine to boilinv ), ; 
cook ft minutes. Allow to become 
beat until thick and white. Fold in Icr/iofl 
juke, vanilla, and stifTly beaten Cgf-K 
Pour into mould on I up of Jellied fruit 
Chill until firm, Unmould on to icrvhw. 
dish, decorate with whipped cream jnd 
cherries. 

CASS ATA 
One large can evaporated! milk (chii>dl, 
3-3 rd cup sugar* I dessersspoon iLfoa, 

1 dessertspoon gelatine dissolved in 1 r ale 
spoon boiling water, 2or. melted choc life, 

2 tablespoons raisins, 2ol glace pine, pie, 

3 glace apricots or 2oz. rai rase hms 'ber- 
ries. 1 cup day-old sponge cake crumb), I 
tablcspfHm sherry, \ pint cream, 1 gj| 
white, 1 tablespoon sugar, almond ess --■]]«, 
lor. toasted almonds. 

Whip evaporated milk until thick, gtaoV 
ally add sugar, dissolved gelatine u£ 
vanilla. Pour half into refrigerator tray, 
Stir melted chocolate, cooled, into rei- fin- 
ing mixture, pour into another tray" 1 Msbi 
until firm. Chop fruit, sprinkle *£«!) 
half sherry, add remainder to cake r.punbl. 
Whip cream, beat egg-white in sep Ante 
basin until stift" T gradually add suL<ar pfc. 
bine 'cream, meringue, fruit, cake ci .mix, 
abnonds; flavor with almond essence. Lme 
basin with foil, spread chocolate ice e.=uc 
on base of basin, make slight ho|J m: 
centre; fill with cream mixture.. 1 rent 
until firm, Spread over the vanilL kr- 
cream, press down firtnty. Cover wj(r Uk. 
frees; until firm. Turn out, cm inb 
wedges and serve. 
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• Some of our big recipe contests have produced wonderful 
,| r tIs, worthy of the large rash prizes ihey have won. Our 
wee kly readers' recipe contest also brings us lueciouj 



0 VNGE MARMALADE PUDDING 
t\ ; ounces self- raiding flour, pinch salt, 
god nutmeg, 4crt. brown sugar, 4ox, 
1.1 r substitute, 2ox, chopped Almonds 
:m d Jnuti (mixed), 1 teaspoon grated 
Inn. rind, 3 tablespoons marmalade, I 
rgg, 1 cup milk, orange sticks, I tab lev 
<piw <nfcTar, extra L tablespoon chopped 
not*. 

Sif: +oz. uf flour into basin, rub in 
Lnuh of substitute, add sugar, nuts, and 
nut Reserve { cup of this mixture far top- 
jUL ift remaining 4a/. flour with salt and 
I, i, .idd to nut mixture] mix well, 
}',.! ' beaten rtrv and milk, making firm 
i ill into greased slab tin 7in by 
I [ in Mix marmalade with the 4 cup of 
frv( . r I rm*ture T spread over mixture in 
c r with thin slices of orange, top 
w. : gar and csira nuts. Bake in moder- 
i 10 to 35 minutes. Serve hot. cut 
i .ires with custard flavored with 
omnL rind. 

vPRICOT CHEESE SLICES 

l h :i f. Three ounces plain flour, 2ox. 
curnfl' <ir, fas, bitter or substitute, lio*. 
MiL.i. 1 egg f 1 tablespoon milk. 

Sih dry ingredients mto basin, rub in 
r substitute. Blend in beaten egg 
arn) u Ik, mix to stiff dough; chill £ hour, 

V- at Fining: Chic cup sweetened apri- 
tft pi^p { cooked or canned), 1 tablespoon 
tidrmQour, j cup Apricot syrup or sherry. 

ft aprirpt pulp in sau repair Blend 
mjnH- tr with apricot syrup or sherry, add 
r ! d pulp; brim? to boil, itbrog enn- 
nanri Sinmier 2 minuted, tool. 

L.h ic Topping: Ten ounces cream 
rhfrw 2{ri. butter or substitute, 2ol sugar. 

egg {separated}, I tablespoon milk, 
pit ind I lemon,, extra milk. 

Pn vheese through sieve, Cream butter 
.tr with '."gar. add egg yaJka, then 
dtfiEi ml ilk. and grated rind. Beat cfig- 
while until stiff, rare fully fold into mixture. 

Dh de pastry into 2-3 rds and I -3rd por- 
InfeL Roll larger piece to fit Bin. square 
oi 1 * 11 in. tin; take edges of pastry 
\w, > sidr of (in, Hike in moderately hot 
iivrn 0 minutes; tool. Spread over pre- 

|in» ijiTitOt filling, ]K>nr Over chcett irlix- 

I'jji II remaining pastry thinly, cut into 
Jin. i : rips; place in lattice fashion on top, 
illuf lightly with milk, bake in moderate 
wn urfher 25 minutest. Cool, Cut into 

EMtjaet. 



MELON MOUSSE 

One small bone? dew or rocknielon, 2 
tablespoons lemon juice, 2 cups water, t 
cup sugar, pinch salt, \ cup sherry, \ 
pint cream, mint to decorate* 

Cut melon in halves, remove seeds, icoop 
put ftrsiS after making some melon balls 
to decorate, using mclnn-baller or imaJl 
leaspoon. Dice melon flesh very finely, or 
put through coarse mincer. Mix with 
lemon juice. Bring sugar and water to 
lulling point, cool slightly, add melon and 
salr Freeze to mush in refrigerator trays, 
fold in sherry and lightly whipped cream. 
Return to trays, freeze until firm. Serve 
in melon eases, tupped with melon balls 
and mint sprigs, 

CHOCO-NUT PEAR MARSHMALLOW 
DESSERT 

(A $1000 prizewinner. Shown on cover,) 

One packet buttercup cake mix, egg 
and water as required, sherry, 

Pear Marsh mallow: Three-quarter cup 
cold water, 2 tablespoon v gelatine, £ Cup 
sugar, \ teaspoon cream of tartar, 2 
dessertspoons In no pi juice, t unbeaten egg- 
white, 1 cup pear syrup, \\ cups mashed 
canned pears {well drained}, 

Choro-Nut; Three tablespoons evapor- 
ated milk, I cup sugar, 2 tablespoons butter, 
\ ctrp chopped milk chocolate, I cup 
crushed nut*, \ cup coconut. \ teaspoon 
vanilla. 

Make up cake as directed on packet (if 
possible the previous day: only half the cake 
is required). Gut prepared cake into iin. 
blocks, sprinkle lightly with sherry, set 
aside. 

Place water, gelatine, sugar, cream of 
tartar, and | pear liquid in saucepan, hiitaii 
to the boiL Simmer gently 10 minutes. 
Remove from heat, allow (o cool. Pour 
into large mixing bow], add lemon juice, 
unbeaten e^g- white, and remaining pear 
liquid; beat until thick. Fold in pears, mix 
lightly, 

While pear marsh mallow is beating, pre- 
pare choco-nut mixture: Place evajio rated 
milk, sugar, and butter in saucepan, bring 
to the. boil; boil 2 minutes. Remove from 
beat, stir in chocolate and vanilla. Mix 
until chocolate is all me I led. then stir in 
coconut and null. Mixture must be still 
slightly warm when assembling iWceL 




APRICOT CUSTARD SQUARES cambin* tendrr pa*try, rinnaman-Utppeti apricot m. 
and a creamy custard* Th#j can he xi tvvd worm or cold. Recipe on opposite page* 



To assemble: Line base rjf 8in. cake tin 
or s i* ring form pan with waxed paper; lightly 
rnat nicies with nil Pour I -3rd of marsh- 
mallow mixture into tin. Cover with layer 
of cake blocks, leaving a little ipace be- 
tween the pie tes and press lightly Spread 
half the chocn-nut mixture over cake pun 
Cover with more marshmalluw ; another 
layer of rakr pieces, and remaining choco- 
noi ntlxlure. 'i'hen add remaining marsh- 
majloyy, Chi] J until firm, Cnmould, dec*>rate 
with pear slices, whipped cftam r and grated 
chocolate. 

PTNEAPPLE BUTTERSCOTCH PARFA1T 
Quarter cup white sugar, J ctip brown 
sugar, ] tablespoon butter, 3 tablespoons 
water, 1 egg-wbite, { pint cream, J cup 
canned crushed pineapple (drained), I 
teaspoon gelatine 

Place white sugar, brown sugar, butter 
and 2 tablespoons of the water in iaurr|Jan, 
Bring slowly to boiling point, simmer until 
soft -ball itage (when a little dropped in 
cold water can be moulded to form soft 
ball). Beat egg-white, gradually pour in 
syrup, mix lightly. Allow • to cool, thill. 
Fold in whipped cream, pineapple, and 
gelatine which has been softened in re- 
maining I tablespoon water and dissolved 
over hot water. Beat thoroughly, fill inio 
refrigerator trty; chill. 
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GOLDEN ORANGE DESSERT 

Two oranges, 1 tablespoon icing sugar, 
\ pint milk. L tablespoon sugar, 1 table- 
spoon sago. | pint custard, I tablespoon 
golden syrup. 

Peel and remove pith from oranges, slice. 
Sprinkle with icing sugar, place in serving 
dish. Heat milk and sugar, add &a.eo T cook 
gently unci] sago is clear and jelly-like, 
stirring frequently. Pour over fruit, cool. 
Add vi i!i ten »yrup to custard, pour m-er 
dessert, leave to set. Top with sprinkling 
of rtKonlit and nutmeg before *erving. 

FRUIT-SALAD PANCAKES 
Half cup self- raising flour, £ teaspoon 
salt, { cup wholemeal self-raLiioff flour, 1 
teaspoon grated orange rind.. { teaspoon 
grated lemon rind, 1 egg. \ cup milk, 
1 tablespoon butter or substitute, 1 targe 
banana, \ apple, lemon, sugar. 

Sift while self -raising flour with salt, 
add wholemeal flour. Mix in grated orange 
a rtd lemon rinds* mix lu soft dough with 
beaten egg and milk. Fold in melted 
butter or substitute, mashed banana, and 
peeled, grated apple C<H>k in small quantity 
of melted butter or substitute in shallow 
pan, turning to brown. Sprinkle with 
lemon juice and lugar, fold over; serve 
garnished with JrniOn wedges. 
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THESE CAKES TOPPED THE PRIZE LISTS 



CAKE recipes in ihk section in- 
clude many which have become 
readers favorites. Although some first 
appeared in our prize lists many years 
ago> we still receive requests for the 
recipes. 

HAZELNUT FINGERS 

Six ounce* ground luixeEnuts, Sot castor 
™S", 2 efigs, t tcaipoon baking powder. 

It eat eggs well, gradually add sugar, con- 
tinue beating 3 or 4 minutes. Fold in 
nuts which hive been mixed with lifted 
balms powder. Fill imo greased 6 in, square 
cake tin, bake in moderate even 25 to 
30 minute*. Cool on cake cooler, top 
with icing made as follows: 

Mix lj cups sifted icing sugar with 1 
teaspoon melted hutler, I teaspoon brandy 
and sufTirieni milk to make smooth spread- 
ing consistency. Spread over cake. When 
icing is just firm, cut into anger lengths. 

ALMOPTDETTES 

Filling! Four ounces ground almonds, 4oi_ 
fiugar, 1 small egfi. grated Lemon rind. 

Cake Mixture: Eight ounces plain flour, 
3ojl castor sugar, pinch salt, 4ox. butter, 1 
slightly beaten egg, whole blanched almonds. 

Prepare filling by mixing together ground 
almonds, sugar, lemon rind, and egg. Aifow 
to stand 2 day* (it can be used before this 
if desired ) . 

Mix flour, sugar, and salt in basin; 
coarsely rub in the butter. Mix in j the 
egg. Form into pat with hand*: roll out 
to iin, thickness. Cut into rounds, place 
dessertspoon of almond mixture in centre 
of each round. Wet edges, place another 
round nn top, press edges together. Place 
whole almond on top; brush with remain- 
ing egg. Bake on Lightly greased oven 
tray* 20 to 30 minutes in moderate oven. 



HAZELNUT F1NCERS are topped 
wifh flavored icing* Recipe ihim page* 

Pooe S — READERS' RECIPES 



COCONUT GINGERRREAD 
Three ounces butter or substitute, 4o*. 
sugar, 1 teaspoon grated fexnon rind, 2 
eggs, 1 teaspoon bicarbonate of soda, § 
cup golden syrup or treacle, \ cup water, 
J cup milk, L teaspoon ginger, J teaspoon 
cinnamon, pinch allspice, pinch salt, i{ cups 
plain flour, 1 cup coconut, 

Cream butter with sugar and lemnn 
rind. Add unbeaten eggs one at a time, beat- 
ing well after each addition. Dissolve 
Soda in treacle or syrup, stir into mixture. 
Silt fl^nr, salt, and apices thoroughly, add 
to mixture alternately with milk and 
water. Fold in coconut. Puur into wcll- 
K raised 7 in. cake tin. Bake in moderate 
oven 55 to 60 minutes. When cool, ice 
with coconut frosting. 

Frosting: One cup sugar, \ cup milk. 
1 dessertspoon butler, | cup desiccated 
coconoL 

Plare sugar, milk, and bulter in sauce- 
pan, bring to boiling point, stirring fre- 
quently. Boil steadily 15 minutes without 
ii tiffing. Add coconut. Beat until mixture 
it just beginning to thicken. Spread over 
cake. 



QUICK-MIX CHOCOLATE CAKE 
Eight ounces self-Taking flour, I tea- 
spoon cinnamon, pinch sale, 60s. sugar, 3nz r 
dark chocolate, 3 tablespoons water. 4oi. 
butter or substitute, 1 egg, J cup sour 
mill;. 

Fronting and filling; One cup sugar, 2 
tablespoons water, 1 egg- white, J tea- 
spoon vanilla, fozv or 2ox- chocolate. 

Sift Hour, cinnamon, and salt. Add 
sugar, mix well. Grate chocolate., place in 
saucepan with water, Kent gently until 
chocolate is melted. Add butter, allow 
to melt. Fold lightly into dry ingredients 
with egg-yolk. Fold in sour milk and 
lastly stiffly beaten egg- while. Turn into 2 
greased Bin, sandwich tins; bake in modcr- 
atr oven 25 to 30 minutes. Allow to stand 
few minutes before turning ant of tins, 
When cold, fill and ice as follows! 

Frosting: and Filling: Boil water and 
sugar steadily 5 minutes without stirring, 
Pour gradually on to stiffly beaten egg- 
white. Add vanilta, whip with rotary 
beater until very Thick. Spread between 
layers of cake and over top. Grate 
chocolate coarsely, sprinkle over filling and 
topping. 




PINEAPPLE TEACAKE 
Two tablespoons butter, 2os* sugar, 2 
eggs (or use 1 egg and 3 uukipo ,■- 
milk), 4or. self* raising flour, pinch si t, 
4 to j shredded, wr-H-drained ram I 

pineapple, I extra teaspoon butter, J- Era- 
spoon cinnamon., 1 teaspoon sugar. 

Cream hutter and sugar, add eggi > c 
at a time, beating well after each addili n 
Fold in sifted flour and salt, then mi L 
if used. Spread* half mixture into grt?. j 
7in. cake tin, cover with layer of pi--, 
apple, then remainder of cake mixti it. 
Bake in moderate oven 25 to 30 minu 1. 
Carefully remove from Un on to cake coo t. 
While still hot, brush top with extra ■ jt.. 
tcr, sprinkle with sugar and cinnamon nu ■! 
together. Serve, cut in wedges. 

SHKEDDED ALMOND CAKES 

Four ounces butter or substitute, I |i 
sugar, vanilla, 2 esjgs, 2 cups telf-iaifiag 
floui, good I cup nuik. 

Icing: Three cups sifted icing siura; I 
dessertspoon butter, I teaspoon 
essence, little milk, almonds or onconui 

Cream shortening, sugar, and vanilla . r U 
light and creamy. Gradually add beaten 
eggs, then sifted Hour and salt alien u 
with milk. Fill into greased lamington \i 
bake in moderate oven 30 to 35 min' s 
Cool on cake cooler, rut into Squares. 

To prepare icing: Melt butler, iili 
with icing sugar. Add coffer cisrnce ik 
milk, mixing to smooth -spread tug coj \n- 
ency. Coat rakes with icing, toss in fineJjj 
shredded, lightly toasted almonds or , o> 
nut. Leave, to set on cake cooler. 

RUSSIAN WALNUT CAKE 
Four ounces butter ot substitute, lot 
sugar, 2 eggs, 2 or 3os_ walnuts, 2 or •ul 
crystallised ginger, 6ok. self-raising flimr, 
pinch salt, { teaspoon mixed spice, \ cap 



Soak ginger a few minutes in wins 
water to remove sugar; drain, < n\: 
bulter and sugar, add eggs one at a cut, 
beating well after each addition. Sift 
flour, salt, and spice 3 times, fold \m 
creamed mixture alternately with, iulk. 
Lastly fold in chopped walnuts ( reserve s 
few joT dfroratinsr) and chopped ginger. 
Fill into greaicd Bin. cake tan. flax* in 
moderate oven 30 to 40 minutes. .iiid 
few minrUcs before cooling on cake m-okr, 
Top with walnuts. 
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• Prize winning cakes come in all shapes and sizes, from easy mixe<l-jn» 
oue4xw1 cakes to rich fruit cakes, elaborate lories, original small rake*. 



CHOCOLATE ALMOND CAKE 
' i»ur ounces butler or substitute, I ' cups 
browil *ogar, L teaspoon van i I hi, 2 unbeaten 
tt ., Sax. unsweetened melted chocolate, 

2 up* plain flour, { teaspoon bicarbonate 
oi koda, 1 teaspoon cream of tartar, 1 
<ijj, milk, whipped cream. 

iTcam butter, sugar, and vanilla until 
Eehl *nd fhdfy. Add eggs one at a Time. 

ng well after each addition. Stir in 
ii, -d chocolate, mix well Fold m sifted 
,!: itiqredientll alternately with milk Turn 
mx i i greased ?in. or 2 aim sandwich 
ii Bate in moderate oven 25 to 30 
m ifepA, Co<<l on cake cooler , Sandwich 
-wnn cream. Prepare butterscotch fud^c 
ling, 

-uing; Five ounces light brown sugar, 
butter or substitute. 5oz, white sugar, 

3 tablespoons milk, \ cup water, blanched 

ili i: lads* 

brown sugar and butter in sauce- 
par. coot over low beat, stirring constantly, 
unr.ti mixture darkens slightly [about 5 
minaieft). Remove from heat, add white 
iul' i , milk, and water. Return to heat, 
Cpfck without stirring until small amount 
i jid forms soft ball in cnld water 
i'.ij, .ruximately 8 minutes') Remove from 
hell Gool to lukewarm, then hear until 
can rtency for spreading. If necessary, 
lilv r^-rr hot water to keep soft wbil^ 
*prt_iding> Spread over top of cake; sides 
an be covered, too. if desired. Decorate 
wilh blanched almonds, 

INNAMON CREAM SPONGE 
. tablespoon butter or substitute. J cup 
sufar, 2 efgft 1 tablespoon golden 
iyn. I cup self- raisin a flour, 1 teaspoon 
Lii.:„ '{mule of soda, 2 desse rlspoo ns cin* 
jwtiMti, pinch salt, \ cup milk, whipped 
iwcrtencd cream. 

Cream butter with sugar. Add unbeaten 
rss: iint- at a time, heating well after 
i Addition. Add golden syrup. Sift 
flou i i t ni.iiijL,!!, and js.fcl I 3 times, rind 

ii lixture alternately with srxb dis- 

.1 m milk. Turn into 2 greased 7in r 
tt&d Ji-h tins Rake in moderate <>vcn 15 
trj JO minutes. Turn rare fully OH to I afcr 
ronli'r When col4, sandwich with whippy 
Top can be iced with lemon- 
flsvured warm icing and dusted with cm- 
flarn-rt 



NOVELTY PAN CAKE 

Two ounce* butter, 2oz. sugar, 1 tea- 
spoon grated orange rind, 1 egg, 4oi. self- 
raising flour, pinch salt, 4 tahlcspOottS tnilL 

Cream buffer with sugar and orange rind 
uiuil &ofi, whitr, ami flu fry. Add unbeaten 
egg, mUc well. Fold in sifted flour and 
s;ilt alternately with milk Turn irilo shal- 
low, greasrd Kin. i-akc. tin, bake in mod ur- 
ate oven 2:5 to 110 minutes. Allow to stand 
in tin icw minutes before Turning carefully 
OH tu cake coolrr. When quite cold, ice 
and decorate in the following manner: 

Icing and 1 decoration: fcght ounces sifted 
icing futgar,. I teaspoon grated orange Hod, 
2 tablespoons orange juice. 1 teaspoon 
butter. I tablespoon chocolate mock cream, 
ii -'mi flowers. 

Commencing halfway round edge of 
cake, trim off piece on either side, leaving 
round edge for top ui fan and cutting ro 
point to represent handle of fan, Sift 
iiing sugar, mix to smooth, thick paste 
with orange rind, orange juirf, and melted 
butter. Soften to pouring consistency over 
lnw heat. Cover top and side.* of cake, 
smoothing lurface, if necessary, with knife 
dipped in hot water. Allow to see. Pipe 
straight lines i*f chocolate mock cream 
from point of fan halfway across surface 
to represent slats of fan. Pipe remainder 
of cream round top edge of fan. Fill plain 
space with icing flowers. 

Chocolate Mock Cream: Two tablespoons 
butter, 4 tablespoons sugar, 1 tablespoon 
cocoa, tnilk. 

Brat bailor until soft, gradually beat in 
sugar. Add milk, one teaspoon at a time, 
beating until mixturr is white and fluffy 
and sugar has dissolved. Fold in cocoa. 
ONIvECXi SLAB CAKE 

Four ounces butler or substitute, J cup 
sugar, 1 egg. } cup Four milk, 1 teaspoon 
-vanilla, 2 cups plain Hour, 5 tablespoons bak- 
ing powder, j teaspoon salt, 12 marsh- 
inallow** 2o3> chapped semi-sweet chocolate, 
chopped nuts. 

Cream butter and tu^ac Gradually add 
beaten egg. Pold in sifted dry ingredients 
akrrnalrlv with four milk and vanilla. 
Lastly, fold in chocolate and marshmallowa 
i ut mln quartrrs. Fill into irreascd-paper- 
Jim"d laminrton tin. Top with chopped 
nuts, bake in moderate oven 45 to 50 
minutes. Let frand in tin 10 minutes before 
turning out. 




NOVELTY FAN CAKE is n 
pretty fdetj far « little nirl** 
birthday. Recipe at left* 



ROll FJi WHISKY CAKE 

(This was a big prizewinner in one of 
our early cookery contests. We still receive 
dozens of. reuorsts each year for this 
popular, beautifully flavored fruit cake.} 

One pound huitcr, Mb, brown sugar, 19 
eggs, 4oz. of boiled whisky (prepared as 
directed below), lib, raising lib. sul- 
tanas. ] lb. chopped dates, jib, glace cher- 
ries, lib. branched aloiundSj, lib* shredded 
peel, I ilb, plain flour, 4 lea spoon baking 
powder, I teaspoon salt. 

Boiled Whisky: Melt and brown I oz. but- 
ter wilh 2 tablespoon* augar, thm remove 
frwm heat and add kz. whisky. Return 
to Mr»vr, simmer until sugar dissolves. Use 
at once 

Gut butter into pieces in large bowl. Beat 
until imooth t add sugar gradually, beat 
until white and fluffy. Add eggs, one at 
a time, beating well. Stir in boiling whisky, 
then fold in prepared fruit mixed with 
sifted Hour, baking powder, and salt, add 
almonds. Turn into paper-lined lOiu, cake 
tin. bake m *lr»w o V rn 5 hours. Crtol in tin, 
then wrap until ready to ice and decorate. 



LEMON BUTTER CAKE 
Lcunn Butter; Two ounces butler, ^ih. 
sugar, 2 lemons, 2 eggs. 

Cake Mixture: Four ounces butter or 
substitute, | cup castor sugar, 1 cup self* 
raising flour, pinch sail, \ cup plain 
flour, 1 egg, 4 cup split blanched altuondv 

Prepare lemon butter. Place butter in 
tr.p half of double saurrpan with sugar, 
grated rind and strained juice of lemons, 
and beaten eggs. Stir with wooden spoon 
while mixture cooks 15 minutes. Allow m 
tool. 

Cream butter and sugar fur cake mixture. 
Add beaten e«;g, ihrn wurk in sifted flours 
ami salt, making firm mixture. Knead on 
floured board, divide into 2. Press or 
roll earh piece to fit greased fiin, sandwich 
lin, Plarr one portion in tin, press over 
base and up sides Spread generously with 
lent On butter. Place ser.ond po^tfiofl <A 
mixture on top. Decorate wilh jspht 
blanched almonds, sprinkle with extra sugar. 
Bake in nuxleratc oven approx, ^ hour. 

Continued OYerteaf 
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Tasty scones 

• Unusual ingredient!* produce de- 
lightful results in these prize- 
wiiming »eooe«k 

HOT MARMALADE SCONES 
Eight ounc« Self- raising flour, pinch 
salt. L tablespoon butter, I cup sutfar, 1 
teaspoon grated orange rind. 1 teaspoon 
grated lemon rimJ. 1 egg, ( cup milk, 
marmalade, I dessertspoon honey, extra 
teaspoon fin* led orange rind 

Sill flour and salt, rub in hulter. Add 
sugar, grated orange and lemon rindit. Beat 
egg, »dd milk, «rr into dry ingredient*,, 
mixing to soft dough. Knrnd lightly on 
(Inured board, roll to iin. Ihickncsi, divide 
in 2- Spread one portion thinly with 
marmalade, place lectmd portion on top. 
Cut into I Jin. square* with floured iharp 
knife, place on greased tray. Bake in hot 
oven 15 minutes. Turn on to rake cooler. 
Heat honey, add r*tra orange rind, jzla?e 
tops of scones. 

WALNUT DATE SCONES 
Two tablespoon* butter, 2 tablespoons 
sugar, 1 egg, 5 teaspoons coffee essence, 
l cup chopped dates, 1 or lot. chopped 
walnuts, 2 cups self -raising flour, j tea- 
spoon sale, want \ cup milk. 

Cream butter and suear, add egg, mix 
well. Add coffee essence, dales, and wal- 
nut*. Lastly fold in lifted flour and m\x 
alternately with milk, malting soft dough, 
lorn on in f mured board, knead lightly, 
pat or roll to fin. thickness. Cut with 
floured knife or cutter. Bake on srcaied 
tray in hot oven 12 to 15 minutes, 

AMERICAN CHEESE SCONES 
Eight ounces self-raising fiour t 1 table- 
spoon butter. 1 teaspoon salt, 1 egg, j cup 
milk, 4 or. grated cheese, lot nutter 
(melted \. ± teaspoon mustard, pinch 
cayenne pepper. 

Sift flour and salt, rub in butter. Beat 
egg, add milk. Stir into dry ingredients, 
making soil dough. Knead lightly on 
floured board, mil to oblnng shape, fold 
over once. Roll lightly to ^in. thickness. 
cut inict rounds. Place un greased tray. 
Combine cheese, melted butter, mustard, 
and rayenne. Stir over low heat until cheese 
starti to iue.lt, spoon over scones. Bake 
in hot oven 12 to 15 minutes. 



THESE CAKES TOPPED THE PRIZE LISTS . . . ««*;»««/ 



CHRISTMAS CAKE 

The recipe below won first prize in Lite 
rake section of our first big cookery con- 
test, held tn 1957. 

The judges commented on the fact thai 
such a good, big cake could be made so 
crono inkally. In 1937, ingredients for the 
cake cost only 80c, and when cooked it 
weighed 7 Lb. 

One pound butler, lib. iugar T Ifh. plain 
flour, | lb. self-raising Hour, IJlb. sultanas, 
lib. currants, Jib. seeded raisins, Jib. glare 
r berries, 6oz. almonds, 2 ox, citron peel, 1 
tablespoons orange marmalade, grated rind 
I orange, grated find and juice 1 lemon, 
8 eggs, pinch salt, \ cup brandy. 

Pre parr fruil the. previous day. Blanch 
LtlmrtTid*. cut in two lengthwise. Shred ritron 
peel and grated fruil rinds. Place all fmii 
and rinds" in basin, add marmalade: pour 
oyer lemon juice and brandy. Cover closely 
until needed, 

Blend butter and sugar until smooth Add 
ej«f, onr at a time, using a little of the 
Kitted Honrs to prevent curdling Add fruit, 
gradually stir in the flours to which salt 
has been added. 

1 ill inlo lOin. cake tin which ha* been 
lined with 4 thicknesses of paper; hollow 
out centre slightly. Bake in slow men 6 
hours 

Leave 3 weeks to mature before curling 

GOLDEN LAMINGTONS 

Two cups self-raising flour, pinch salt, 
I cup sugar, '$ tablespoons butter, \ cup 
warm water. 2 eggs, juice and grated 
rind 1 orange, 1 packet orange jelly, toasted 
desiccated coconut. 

Sift flour and salt, add sugar. Fold in 
butter me 3 led in warm water, and well 
beaten eggs. Lastly fold in orange find and 
juice. Mjn well,' fill into greased laming- 
ton tin or large slab tin. Bake in moderate 
oven 20 minute* Cool on cake cooler. 
When cold, cut into small squares. Pre- 
pare jelly according to directions. Allow 
to become cold. Dip cake squares in when 
jelly has thickened sufficiently to make 
thin canting without soaking in too much. 
Toss in coi r r.nut Place in refrigerator 15 
minutes to set Jelly frosting. 



GO LI} Eft 1 4MI \G TONS nrm 

dipped in jrllr tht n timtu'd in 
ttmtit'ii eoeOnHl. Sre recipe ab&v*~ 



RUSSIAN ALMOND TORTE 
Six egg-whites, I cup sugar, Mb. minced 
almond*. 2 desserts pootts plain flour, 3 egg- 
yolks, jib. unsalted butter, \ cup icing *ugar } 
1 dessertspoon instant coffee, I dessertspoon 
drinking chocolate or cocoa* 

Whip egg- whiles until stiff Add grad- 
ually the almonds, sugar, and flour, mixing 
with wooden spoon; fold in bcalrn reiy- 
yolks. Fill into greased and greased -pa per 
Lined lamingtcn tin. hake in slow oven 
approximately +0 minute*. When cooL re- 
move from l in. remove paper. Slire horizon- 
tally and fill wilh half the following Butter 
Cream. Top cake with remainder, sprinkle 
with extra chopped almonds if desired. 

Butter Cream: Cream hotter well, add 
sifted icing sugar, coffee, and cocoa grad- 
ually, beating continuously. If desired, beat 
in a Hltlr rum for flavoring, 

TOFFEE-BUTTER HONEY CAKE 
Four ounces butler or subs ti rule, Jib, 

sogar. 3 eggs, Jib. plain Rour, 2 teaspoons 

cream of tartar, I lea spoon bicarbonate of 

soda, 1 cup milk. 

Cream butter and su^ar. add eggs one at 

j time, Ural thorouehlv after each addition. 

Sift together dry ingredienti, fold into mix- 



ture altemaleiy with milk Fill into grease 
imnington tin, bake in moderate oven 25 I 
35 minutes. Stand in tin on wire-rack. Wh^ 
nearly cold, spread over topping and reluj 
!• I" u torn-ink- liclulv Si r 

iui into squiircs or dices. 

Topping: Three ounces sugar, 3ox, butir 
or substitute, 4ox. coconut, 4oz, honey, 
tobJcspootrt hot waier. 

Boil together sugar, butler, honey, ai 
water until slightly colored, then add coi 

FRESH LEMON LOAF 
Four ounces butter or substitute, 1 cti 
castor sugar, 2 eggs, IJ cup* self-rabir 
flour, \ cup milk, j teaspoon salt, $ ctij; 
chopped nuts, rind *.nd jdice 1 large lent- 
extra * cup casior sugar. 

Cream butter well, add sugar, beat aiv. 
add eggs one at a limr, bra ting well af- r 
each addition. Add sifted flour and i h 
alternately with milk- add nuts and lem n 
rind Pour into greased B x 4in. loaf I >, 
hake in moderate oven 40 to 45 minui v 
Mix lemon juice with extra sugar, si ir di 
smnully until turar duimKes. When 
is nMiked and hut from oven, pour i 
lemon juice mixture. Leave cake in pan lo 
cool. 
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CHOCMALI.OW CAKE 

I our ounce* butter or substitute, 4oz. 
2 tablrspoons ^oMfd Ayrup. vanilla, 
2-1 nip* plain flour, 4 teaspoon* baking 
pawner, t teaspoon bicarbonate of wda. 
] ; cup* milk, 2 tablespoons cocoa blended 
w i;h extra | cup milk. 

[ renting: Four ounces marshrnaHows, I £ 
i,i npoon* bulier, I -3rd cup cocoa, I] cup*, 
u: ir, pinch salt, { cup milk, [ teaspoon 
ftalflt* 

r-im butter with suijar, syrup, and 
tanilla. Fold in Sifted <lry ingredient! 

iirly with milk. Dividi- into 2, Fold 
L! drd cocoa into one portion. Grease 
dr Qoc bottom of 7|in, cake tin, PWc 
M' 'mate spoonfuls of chocolate and 
l.-j .lia mixtures in tin. Smooth curiae*- 
!v ^ith knife. Bake in moderate (ivm 
i 9 minutes, cool on cake cooler. When 
foiJ, arrange marshmallowx on top. Ri-lurn 
<o ven 2 to 3 minutes until Tturshmallows 
b*-, n to melt. Leave in cool place to 
reitfl niarBbriiaJlowB. Prepare frosting. Melt 
r stir m cocoa, rugar, salt, and milk, 
-.i'-iwty to boiling pruut, hoi I ^r-nlly 
t.. 4Uu"e?(. F. (or when a little leslcd in 
o.-! water will mould into soft ball) . Cool 
v\ liy. add van i I hi. Beat until beginning 
to i&ficci). Poux quickly over cake. 

EGOLESS APPLE FRUIT CAKE 
« cup plain flour, I cup self-raising 
flic.'. . 1 tablespoon nutter, 1 cup sugar, 
t teaspoon spite, pinch 4a It, I' cup mixed 
fry i I teaspoon bicarbonate of soda, 1 cup 
v.l: milk, 1 cup very dry stewed apple 
pulp (i%hily sweetened i . 

aid flours^ ipke k and salt, add sugar, 
frui : , and cold appk pulp. _Dis.-ii.rlvc soda 
in warm milk, add melted butter, fold tnt^ 
dr r ingredient*. FiU ttin. round Of 

hju ;c cake tin lined with greasrd paper. 
Rak r in moderate oven appr oidmalely 1 i 
luuri, Allow to stand in tin 15 minute* 
bcfL'-e turning out on to cake-trOcier r 

jANANA AJVD GINGER GEMS 
I o ounces butter, 2 tablespoons sugar, 
I > !i plain flour. L teaspoon bicarbonate 
ui iia« 1 teaspoon ginger, 3 dessertspoon* 
gdcioL syrup, I -3rd Cup milk, 1 ripe 
banana, I egg, 

< v-ani butter and sugar, gradually add 
bat-n egg and well-mashed banana. Sift 
li'ji, :ind finger, fold into creamed mix- 
rutf Lastly add golden syrup and soda 
Unsolved in the milk. Void in lightly, 
nijk iu, smooth mixture Three parts fill 
rali ig hot greased gem iron*, flakr in 
mini rate oven 12 to 15 minutes. Cool on 
take- 1 outer. 



BIRTHDAY BOOK CAKE 
Sponge Cake: Four eggs, pinch salt, \ 
cup sugar* I cup self -raising flour, 2 

tablespoons boiling water. 

Muck Cream: One cup milk, I table- 
spoon cornflour, 3 tablespoons butter, 3 
tablespoon* icing sugar, vanilla, 2 Lablc- 
vptrm* raspberry jam. 

Icing: Three cup* sifted icing <iugar, 
juice I lemon, 1 de&serttpoorji butler, waler„ 
1 tablespoon cocoa, pink coloring. 

Separate egg*, beat white* with pinch of 
salt until itifF and Imdiy Gradually add 
mgar. beat until sugar is duwiH'i-d Add 
'•v,Lr-yulk& one ai a Lime, bc-dtins well after 
ench addition Fold in flour (sifted 3 
titties) then bailing wattr Piiur ifllo 
wt lt-greasiid and paper-lined awiss rull Lin. 
Bake in moderate oven 12 to 15 minutes. 
Cool tin cake duller, Cut in halves.. 

Mock Cream: Blend cornflour with little 
of lilt milk, add remainder of milk. Stir 
over gentle heut until boiling. Simmer J 
miniums, com I Cream butter with sifted 
iein^ sugar, and frw drops vanilla \<ld 
cornflour mixturr fstiH warm?, a Little at 
a lime, beat well. Spread raspberry jam 
over both portions ol sponge, join with 
mock cream. 

Icing: Sift king sugar. «ir in lemon 
j ii ice. butter, and aufFicierjl water to inakr 
■tiff pastr Warm slightly until t^rtootl^ 
ice both ends and fron' of bo«ik When 
icini^ w set, mark with knife blade to rep- 
rrsrnt Sc-iives of book, fee top uf book, leav- 
in rikrhi-hand carnrr* unicrj. Dip knifr 
in hiit waler to troootn turface where nrce»- 
iary. Rcsrr\ r e Z tablespoons, of u tnu. trolor 
it pink. Add cocoa to remainder of icirak; 
and lit tic extra water tu mix. Reheat 
slightly, ice corners book and back tp 
represent leather binding, Uiing wririntr 
pipe and hag. pipe "Happy Birdidav " wiih 
I -In folate king, and outline edge of book. 
With rone pipe and ban, pipe ro*ct r.i 
hold candles If deiirej. u^ng writinii 
pipe and pink icing, pFint name i»n l.iack 
of book. Prepare at least 12 hours before 
required. 

BANISH SNOWBALLS 
Rub jib. siaJe plain cake into crumbs, 
Briii£ to aimm-erine point I Ldblcipiion 
t^rfept lam, 1 tablespoon waT*;r, H teaspoonq 
lemon juice fur hall orange and half tatton 
juicri. Pour over cakecTunibs, acid few 
drops almond essence. Mix well, mould intu 
balls about size of golf ball. Stand aside 
to become firm. Coat with thin chucolatf: 
king, roll in coconut. 




RfRTlU).4Y CAKE {* ea*y la tieeorntf, rrvu for a heginnrr. There** n 

lender tponge cake under the chocolate /rotting. The rtwip*- U on thin page. 



PI'MPKIN BI BTM.F. GAKE 
Four ounces butter or substitute, i cup 
castor sugar, | cup warm dry mashed 
pumpkin, 2 large eggs, vanilla, 2 cups rice 
cereal, 2 tablespoons raspberry jam, 2 cups 
scll-rrrising flour, 

Wear butter and *ngar umiL creamy. Add 
ectf-yulks, vanilla, and mashed pumpkin, 
ht-ai ^v^■lJ. Sift m linui alterrra^oly H,vith :[ 
i.Ljpi L'ii.c rrrr-al. Fold in HtifFly brairn cij*i- 

'.Wmo.s. Place TniMiir' in lined wid ni-eascd 

shallow cake tin. Adfl enough but water to 
raipbcrr>- jam to make it of run nine; con- 
5is.tcn(y: sfjread ewnly over cake mixture. 
Cover with fftinainder of rfce cereal. Bake 
in ntodcraic uvtiti iwiut !o tnicuitliitj ot until 
well risen. Test with skewer. When cool, 
cut into square* i 

DA'J'K RuLl. 

C^nt rup (tooed daie*> \ teaspoon bicar^ 
fiatuie of %oda, I cup ljoilhi^ water, 1 table 
spoon butler, ] Cup browTi sugar s 1 egg t 2 
cup% self -raising Hour. 

Place dates and srjda in baiitt. pour over 
boiling wa$er ABow to Marid abnut I Ivoui 
to soften dates. Beat butter, brown sugar, 
and egg together, pour in datcand-water 
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mixture. Add lifted flour, miit lightly Fill 
inio two weil*SWWFe4 roll ttt« and. before 
putting on litis, pui^h knife down through 
mix.Euir several times to remove any air 
bubble* Bake in modrratft nveu about 15 
iriiiiuii^.. Scrv'- nIkht! and biMO-rrd 

e<:.^;less chocolate cake 

Knur ounces h utter or substitute, 4o?.. 
susiar, vanilla. 2 tablespoons golden syrup, 
IOjK- idnin floirr, 4 tablespoon* cocoa, 4 
teaspoons baking powder , I teaspoon bi- 
carbonate of toda. scanL I \ cup* milk. 

Crram butter with sugar, vanilla, and 
syrup Fold in sifted .dry ingredient* alter- 
naody with milk, making a soft drnpping 
ccniiitency Crease and line bottoms of 
2 Sin. sandwich tin», fill mixture evenly 
into both. rJake in moderaic nveu 30 
to 35 minuter C<joI on cake-cooler, fll r 
with lemon filling, dust top with sifted 
icing nut! i - 1 

Lemon Filling: t^Iace in saucepan grated 
rind and juice 1 lemon, .1 teaspoons corn- 
fluur blended with U tables pooAi water, 4 
tablespoon* *ngar. and S lcasix>oni butter 
Stir over gentle heat until boiling, Jim* 
rner 3 minute*, allow to cool. 
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Delicious homemade jams 

• Take advantage of aeasonaJ gJul* of fruit by making jam lei i-al 
on bread and butter or to fill into -mall rooked pantry raw?*. 



CUMQUAT CONSERVE 

CumttuaU, vugar, water, salt, lemon juice. 

Weigh cuinquaU, AIJs«w 1 1 li . sugar [us 
each lib. rumquat*. Prick fruit well with 
darning needle Cover with lightly salted 
water, stand 12 hour* Drain, cover with 
fresh will cj Brtiii* to boil in ir point, sim- 
mer gently 1 hour; drain, Pre parr a syrup, 
usinit. i pint wates and Juice | lemon to 
each lib. fruit. Add half the- neighed 
sugar. Simmer 5 minute*, Rkim Add 
Iruit, simmer t<) minutes. Turn inin basin, 
!iLir»] 24 hours, drain, return syrup to 
saucepan Add half remainder of sugar la 
syrup, bring to brulinjf point. Pour over 
cumqiial*. •Land 2 days drain aqain; return 
'.yruj> tt> oaiH-pp:in Rehoil syiup wtih re- 
maining lugar, pour ow fruit. leave 24 
hours Simmer fruit and Itvrup SSftfU ;y»-up 
u slightly golden and fruit quite clear, 
Bui tU* while luvi, seal when cold. Keep 
1 month* before uuing for beat flavor. 
RHf BARB AND FIG JAM 

Three pound* rhubarb (approximately 2 
hunches J, 31b sugar, juice 2 Icmom, lib. 
preserved figs. 

Wash rhubarb, cilt in|o lin picres PLai e 
In large basin, t over with half mgar, leave 
overnight. Add lemon Juice, turn into pre- 
set vine pan Bring a lowly to boiling point, 
stirring: occasionally. Add remainder of 
sugar and figs, stir gently until sugar is 
dissolved Boi! steadily until mixture jclli 
when tested Oft cold saucer. Bottle while 
hot into warm, dry jars; seal when cold. 
QUINCE AND ORANGE JAM 

Two large quince^ 6 sreen apples, 4 
Jargc oranges, water, sugar. 

Wash quinces and apples, rut into pieces 
without removing skim or cores. Cover 
with water, and. boil until pulpy. Strain 
through coarse ■trainer, reserving liquid F 
discarding pulp. Wash and thred oranges, 
cover with water, cook until quite lender 
Add strained liquid from quinces and 
apples. Measure and make quantity up 
to 12 cups with extra water. Bring to 
boil in preserving jaan, add 12 cups 
warmed sugar Boil steadily until nurture 
jells when tested on cold saucer. Bottle 
while hot into clean, dry. heated jars. 



ROSE-HIP AND APPLE JELLY 
One pint ripe rose-hips (freshly picked). 
2 pints boiling water, fib. green apples, \ 
cup cold water, 21b. sugar, strained juice ) 
lemon. 

Wash rose, -hips thoroughly r place in pre- 
serving pan with boi ii off water, Cock 
gently until soft, mash with furk ur wooden 
spoon. Strain through jelly bag or several 
layers of muslin, allow to drip overmghL 
Meajure rose-hip juice, make up to N 
pints, with extra water. Peel, core, and 
slice apples, cook with the cold water and 
lemon juice until very soft; beat to pulp. 
Add to rose-hip juice, bring to bnjlms pnim. 
Add warmed sugar, stir until dissolved. 
Cook quickly until niiature jell* when 
tested on a cold saucer. Bottle into clean, 
dry. healed jars; seal and label when 
com. 

GRAprrRLTIT MARMALADE 

Three medium^UM £' ""fruit, 6 pmitt 
water. Gib. sugar. 1 teaspoon salt, 1 
spoon cream of tartar. 

Slice grapefruit thinly, cover with the 
water, stand 12 hours or longer. Place 
over gentle beat in covered pan, cook until 
lender, leave until next day. Place again 
over gentle heat; when nearly boiling stir 
in sugar, salt, and cream of tartar. Stir 
until sugar is dissolved. Increase heat, boil 
rapidly until marmalade jrlla when tested 
on cold saurrr Bottle while hot in warm 
jars, seat when cold. 

MOCK RASPBERRY JAM 

Two pounds quinces. 5Jb t tomatoes. 51b. 
sugar, juice 2 lemons, 2 cups water. 

Petri and core quinces, dice finely or 
put through coarse mincer. Dip tomatoes 
in boiling water, remove skini, chop finely. 
Put fruit, waicr, and lemon juice on to 
boil in large preserving pan, cook gently 
until fruit it tender. Warm sugar, add 
gradually to Iruii. rook steadily 2 to 2| ' 
hours or until mixture jells when tested] 
on cold saucer. Stir occasionally to pre- 1 
vent sticking and remove scum as it rises] 
to surface. Bottle while hot into clean,! 
rfrv, heated jars: seal when cold, label, ami 1 
store in dark place. 



PIES AND TARTS 



LITTLE tartlets with sweet fillings 
make wnndfrful fare for after- 
noon tea or supper, nnd also are very 
good to in elude in hi rich boxes. 

NOLI CAT TARTLETS 
Pastry: Five ounces flour, \ teaspoon 
baking powder. Joi. butter or substitute, loz. 
sugar^I egg-yolk, 1 or 2 tablespoons milk, 
raspberry jam. 

Sift flour and baking powder, rub in 
butter or substitute. Add sugar, mix to 
firm dough with beaten egg-yolk and milk. 
Knead Lightly on floured board, roll thinly. 
Cut wit}] floured cutter, line patty tins, 
prick with fork, Bake 5 minutes in hot 
oven. Remove from oven, place small 
dab of jam in each, fill with prepared 
filling. 

Filling: Two ounces butter or substitute, 
2oju sugar, 1 egg-white, 1 dessertspoon 
almond meal, 1 tablespoon icing sugar, 2 
tablespoons chopped nuts, 6 tablespoon 1 , cake 
crumbs, l§ tablespoons cornflour, I tea- 
spoon rum or orange juice, 1 tablespoon 
"]"'k. 

("ream bttU^ t substitute and sugar; 
itir in stiff ly beaten C££ ^hite, Mix dry 
ingredient* together, fold into cr^A^rd noc- 
ture. Lastly add milk and rum. Kill into 
Url caflcs. return to moderate oven 1 ft to 
20 minutes or untjl-flllirg is set- Allow to 
cool on cake cooler, spread top thinly 
with lemon butter ur lemon cheese; decor- 
ate, if desired, with whipped cream. 

APPLE CRUMB TARTLETS 
Li? he ounce* vwect short cruit pastry. 2 
apples, 2 tablespoons sugar, ] tablespoon 
water, ± teaspoon grated lemon rind. 1} 
cups stale cake crumbs, | - teaspoon cin- 
namon, 2 tablespoons chopped raisins. 1 egg, 
raspberry or apricot jam. 

Roll pastry thinly, line patty-tins. Sim- 
mer peeled, rffird, and sliced apples tn 
pulp with water, sugar, and lemon rind. 
Cool, add rr unibs. cinnamon, railing and 
cgq-yolk. Fold in stiffly beaten epg-white. 
Place 4 teasp<ion jam in base of rat h paatry 
case, fill with apple crumb mixture. Bake 
in hot oven 15 to i!0 minute* Serve hot 
with custard or cream as a dinner sweet 
or cold, iced with lemon icing, for after- 
noon teas. 



WALNUT CHEESECAKES 
Six ounces biscuit pastry or tweet shu > 
crust. 2 Lablespoons butter or substitute J 
tablespoons sugar, 1 egg, few drops alrm. d 
essence, ] cup chopped walnuts, ! i jp 
rake crumbs, apricot jam, small quani y 
wliipped crearti. 

RoU pastry thinly on floured board, : 
into rounds with fluted culler. Line shal. : w 
patty tins. In base of eat L h tartlet placr | 
IcasjHwm aunn't jwm. Cream butter or • £ 
stitute with sugar and almond essence 1 Id 
beaten egg, then fold in cake crumbs ij 
walnuts. Place a spoonful of this mixture 
in each tartlet. Bake in moderate ■ 
I'l to 15 minutes or until gofchflt br; r. 
When cold top with dab of whipped Cf.uu 
for apply thin coating of Jrrnon-flavf ?d 
icing and sprinkle with chopped wah i| 
HAVANA CREAM PIE 
One cooked oin. biscuit pastry cav J 
cup sugar, 2 tablcspoom cornflour, I 
spoon salt, 11 cups milk, 2 eggs, 2 ta ^It- 
spoons butter or substitute, \ f., «q 
vanilla. 

Mix together i cup of the sugar, c m- 
flcmr T and iatt. Gradually stir in nilk> 
Cook over low heat, stirring consta ly 
until mtxtuie lioils and thitikens; *hrmer 
I Tiunuir. Gradually add beaten i*gg* 
yolks, stir and cook further 2 mn tel 
Add buttrr and vanilla, beat until cry 
smooth. Gtkh di^rhtly. Pour into tuk<d 
and Cooled pasti,- - Allow to < i 
Beat egg-whites until itiff and fftlihy, *r-*<hfr 
allv rtdd remaining \ cup nugar. Pil^ oq 
to ctjld tact, return to moderate ovtn Jtitii 
lightly browned. 

VARIATIONS 

CocojiijI Cream Pie: Stir 4 cup tJear* 
cated coconut into cream U3Hng, r 
with meringue, and too with i cup shr mu 
or desiccated coconut. 

Chc<olate Cream Pie: Add to iniifc. 2u# 
chocolate roughly chopped, heat 
chocolate is rnetied. Cuol before add i 
sugar and cornflour. Top with ttfl 
chopped choc.olaie. 

Butterscotch Cream Pie: Rubstitutr . ij 
brown lugur for f cup white sugar uled 
in cream filling, and increase butter a 2j 
tablespoons. 

Strawberry Cream Pie: Co ver ■ reus 
filling wiih halved strawberries tttfon add. 
Iflg iiLcrin^ue. Serve decorated with tWk 
strawbeTriet. 
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ft Sweet pies for dessert, and little tartlets with luscious 
riling* lo serve any time, have been consistent winners. 



GOLDEN STAIRCASE PIE 

( A $1000 priwwiimcT) 

t .it: Three ounces butter or substitute, 
J lihkspoons castor sugar, I egg-yolk, I 
■on tuilk, I J cups self-raising flour, 
■4100ns cornflour. 

a together butter or substitute and 
mgi lifiat in egg-yolk. Add milk, work, 
ta ; ted Flour and cornflour Knead on 
t loured board until smooth. Roll 
uu i \l into 8in. or 9in. pie plule. Prick 
bmr trim and decorate edges. Bate in 
ite oven 20 to 25 minutes. „ 
] t £ irim layer J: Juice 1 targe lemon, 
pulp. 2 passion fruit, 7oz. condensed milk. 

Blind lemon juice and passioufruit pulp 
vith condensed milk, sprrad into cooled 
put* caie. chill. 

v. <nrf layer; Juice and rind 1 lemon, 
r md rind 1 orange, 1 tablespoon 
(Mb i powder, 1 tablespoon cornflour, 
+ u 1 lespoous supar, 1 tablespoon butter, 

{0 orange and lemon juice suf- 
water to fill floit. measuring cup, 
fitter in saucepan with grated rinds, brinn 
Rlend cuitard powder, corn flour, 
ind ugar with enough water to make 
U3U.-UJ. . paste. Add buihtiEj liquid ilowiy, 
itirrn : tonttantly. Add bultcr, return to 
jujcl'i m, stir over low heat 3 minutes, 
Mh* so cool, stirring occasionally to pre- 
terit Vin forming. Spread carefully over 
lirvt i y*l in paltry shell; chilL 
Toij ;nng: One cup milk, 3 dessertspoons 
Kisj \r> pinch salt, 2oz. hotter or ituV 
rilute. 2 tablespoons castor sugar, t tea- 
foon vanilla* water* passjonfnin pulp. 

Pill ruilk in saucepan, heai gently. Blend 
■r IT ind sail to smooth paslr with 
vater. Pour on bolting milk v<jry 
hmii siurring all the time. Stir ovrr low 
tat minute*. Cover with damp cloth, stir 
• i-> ..illy until cool. Cream butter and 
ijflir until white and fluffy, then heat in 
wlei mustard mixture, a little at a time, 
ridur vanilla during mixing. Spread over 
iilliric in pastry case; chill well. Just be- 
ta i rving, spoon over extra passionfruu 
PIP 
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PA5SI0NFRUIT COCONUT TART 

Sii ounces sweet shortcrust pastry, 2 
eggs, \\ cup* milk, $ cup sugar, || cup 
desiccated coconut, pulp 2 pasaioofruJt- 

Linc Sin. tart plate with pastry, decor- 
ate edge, do not prick base. Partly cook 
in hot oven approximately 7 minutes. 
Beat eggs well, add sugar, brat attain. 
Add milk, passioufruit pulp, and coconut* 
mix well Fill intu partly rooked pastry 
case, return to moderate oven. Cook in 
moderate oven further 20 to 25 minulrs 
until custard is set. Serve topped with 
whipped cream and extra passioniruit pulp. 



LEMON BANANA CREAM PIE 

One 9in. cooked biscuit or champagne 
pastry case. 

Lemon FilUiuj: Three ounces sugar, { 
cup water* juice and grated rind 1 lemon, 
1 tablespoon butler or substitute, 2 table- 
spoons arrowroot, 2 bananas, extra lemon 

JUICCh 

Cream Filling: Our cup milk, 1 utile- 
spoon arrowroot, 2 egg-yolks, 1 tablespoon 
butter, 3 tablespoons icing-sugar, vanilla, 1 
tablespoon coconut. 

Lemon Filling: Blend arrowroot to smooth 
paste wilh ljttlr. of the water, Place hi 
saucepan remainder of watci. sucar, butter, 
juke and rind of le_nion; siir in hlrnoVd 
arrowroot. Stir, brims Lo hoi lint; point, 
simmer 3 minutes. When nearly cold, pour 
Join tan case, cover with banana iltcel 
coated with lemon juice to prevent de- 
coloration. 

Cream Fillingt Blend Arrowroot with j 
cup of the milk. Beat egg-yolks, stir in re- 
mainder of milk, then blended arrowroot 
Heal over gen lie he**, &tirririK constantly 
until mixture boils: sunnier 2 minutes. 
Cream buflcr wills silted icing mgar, Grad- 
ually stir in hot custard, vanilla, and coco- 
nut. Brat until creamy, CQtf slighily. pour 
over lunanru 

Prepare a meringue with 2 egg-whites 
left from the cream filling hy heating until 
stifT and frothy, and gradually addinm ^ 
tablespoons sugar. Flavor with lemon juice, 
spread over cold cream filling, top witli 
sprinkling of coconut, bake in very moder- 
ate oven until meringue a net and lightly 
browned. 






GOLDEN STAIRCASE PIE ha* a drtivuw* fitting flavored ftpflft lemon* puMion- 
jru.it i unH orange, is topped with pataionjruit. Sec recipe on ihfo pugr. 



UiMCXN BASKETS 
Sue ounces sweet shorter us t or cham- 
pagne pastry, *l eggs, I cup sugar, grated 
rind I lemon and juice 2 lemons, 2 la bin - 
spoons butter, extra 2 tables pouns sugar, 
cherries to decorate. 

Roll pastry thinly. Cut out rounds, line 
pally tins, Cut {m. strips for handles. 
Twin, lie Qat ctfl baking sheets in curved 
bandit- -ihapn. Hake in hot oven 11! in 15 
minutes for tart case*. 5 to 7 inimilcs 
for handles. Cool on cake cooler. Place 
Sugar, lemon rind and juice, 1 yolk and 
3 whole beaten egg and butter in sauce- 
pan. Stir over gentle heat until thickened: 
fill into pastry ca*ea. Make meringue with 
remaining egg-white and extra sugar; pipe 
or spoon on lo tarts. Place handles in 
position, return to cool ov^n to set meringue. 
Decorate with halved cherries. 

Alternative Fitting: In place of the lemon 
filling above the little p&sLry cases can be 
filled with any of the packaged de&serc m 
pie fillings, prepared according to directions 
on package. Fill inlo cooled pastry cases 



APPLE AND LEMON MERINGUE TART 
BftCtik Pastry: Two ounces butter or 
substitute. 2 tablespoons sugar, 2 egg* 
yolks. 1 cop self-raising flour, pinch salt, 
1 lable^pnon milk. 

Cream butter with sugar, add egg-yoJki, 
mix well. Fold in sifted flour and salt, 
then milk, making dry dough. Rull to fit 
7 in, cart plate- Brush sides and base with 
little egg-white. Prepare fiUing, 

Apple and Lemon Pilling: One egg, \ 
cup sugar, grated rind and juice 1 medium 
lemon, I green apple. 

Topping: Two egg-whites, 3 tablespoons 
sugar, 4 teaspoon vanilla, \ cup corn 
break f;nt cereal. 

Beat egg with sugar until thick and 
creamy. Add lemon rind artd juuee, then 
peeled grated apple. Fill into pastry case. 
Place jii hot oven, bake If) to 12 mmuo^ 
Reduce heat to moderate, cook LID to 25 
minutes longer or until filling is set; 
cool. Prepare topping Leal rggvwhiir* 
stiffly, gradually add sugar and vanilla. 
Beat until smooth. Fold in coin cereal, jiiic- 
on to tart, return lo very moderate oven 
until tipping is set and lightly browned. 
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BISCUITS— sweet or savory 



# There are biscuits here for all 
occasions. Some are sweel, gome savory, 
and some do nol require any halving, 



MAK-E these biscuits to serve with 
.tl'(rnuK.,ii i ca nr after-dinner 

coffee. Some arc idcal T loo, for school 
iunchboxes. 

COCONUT BUBBLE BARS 
Two ounce* butter or *ul»tjuitc, ft cups 
brown vigiir. 1 dessertspoon in ilk, 1 cup 
plain flour, pinch >alt. 2 eggs, \ teaspoon 
vanilla, 1 [ cups coconut, t cup rice break - 
favl cereal, [ cup chopped nuts. 

Cream butter with ^ cup of th*: sugar, 
Add milk, then work in sifted flour and 
salr. Press into greased slab tin. Hake in 
jwrjfrair uvrn 15 minutes. Beat eggs, add 
remainder of *uear, beat 3 or 4 minutes. 
Fold in remainder of ingredients, mix well. 
Spread evenly over rooked mixture, return 
to moderate oven furrier 20 miriuir*, While 
s-t ■ 1 1 warm, hruih with milk, sprinkle with 
coconut, cut into fitter lengths, .Remove 
from tin, finish cooling on cake cooler. 



ORANGE DATE SLICES 
Four ounces buller or substitute, \ cup 
brown sugar, \ egg, 1 cup corn breakfast 
cereal, J cup milk, 2 cups sifted self -raising 
flour, pinch salt, i teaspoon spice. 

Date Filling s One cup mo tied dates, li 
tablespoons orange juice, grated rind ' 
otan^e. I tablespoon brown sugar 2 table- 
spoons water. 

Cream nutter and sugar, gradually add 
beaten egg. Stir in nirn cereal, then fold 
in lifted flour, spire, and salt alternately 
with milk? mix evenly. Spread half of mix- 
liire in jrri-ajed slab tin. Cover with told 
date filling, spread remaining mixture over 
top. Bake in hot oven 20 to 25 minutes. 
When cold, cut into finger length*. Out 
be topped with orange-flavored icing and 
sprinkled with chopped tmts before rut- 
ting. 

Datc Filling: Stir chopped dates, mange 
juice and rind T su^ar, and water over \aw 
heat until rnn.iislency of thick jam, AJJow 
to cool before using. 




APRICOT CHOCOLATE "FINGERS 
One and a haJf cups self-raising flour, 
I J f tablespoon* cocoa, 4ol butter or sub* 
viitnlc. 1 cup sugar, I egg, { teaspoon 
cinnamon, 3oz. dried apricots, 2oi. chopped 
nuts, 2 tablespoons chopped preserved 
ginger, scant 4 cap milk. 

Soak apricots in bulling water i hrnit 
until soft bin nut pulpy. Sift fJuur. cocoa, 
and cinnamon, rub in butter Add sugar, 
chopped nuts, gingffr, and drained chopped 
apricots; mix well. Fold itt beaten egg 
and milk- Spread in greased swiss-mtl 
tin. Bake in moderate oven 25 to 40 
minutes. Coul on cake cooler, top with 
chocolate icing and c*tra nuts. Serve cut 
into finger lengths. 

JUBILEE SHORTBREAD 
Four ounces butter or substitute, J- cup 
sugar. 1 egg, l\ cups self-raising flour, 
tantlla. 

Topping: One cup grated green appfe, 
I cup chopped walnuts or mixed nuts, J 
cup chopped glare cherries, 1 tablespoon 
cocoa, juice { orange, I egg, \ cup icing 
sugar. 

Cream buller and sugar with few drops 
vanilla. Gradually add I beaten egg, mix 
well Fold in sifted Hour, making m mi v.* 
lure* Pres* rvrnly into slab tin 7in. x 
lOin. Prepare topping by adding nuts, 
cherries, cocoa, and orange puce to graLetf 
applr and mixing well. Spread evenly over 
base mixture- Heal egg wefl t stir in sifted 
icing sugar, pour over top of shortbread. 
Balce in hot oven 40 to 45 minutes. Allow 
partly l^I 111 1m Cut into fingers or 
squares, finish cooling on cake cooler. 

CRUNCHY CRISPS 
HaJf cup sugar, 1 cup coconut, 1 cup 
rolled oats, I cup corn breakfast cereal, 
pinch salt, 4ox« butter or substitute* 1 des- 
sertspoon honey. 

Melt Hotter, add honey. Work into all 
dry ingredients, mix well together. I ill 
into paper patty cases 5 plare on oven trays. 
Bake in moderate uvcit until golden brown 
(about 15 to 20 minutefl). Leave on trays 
until cold, store in airtight tin. 



N0UG4T RASPBERRY 
COOKIES are topped triih 
roc on u r+ Rpfipe or right. 
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PINEAPPLE SHORTBREAD 
Two ounces butter or substitute, J eup 
sugar, I egg, I tablespoon milk, If cup* 
seli-ravung flour, pine h salt, I in I \ cups 
well-drained canned crushed pineapple 

Topping: One egg, | cup sugar, I con 
eo< onui. 

Cream butter and sugar, add egg, ruiv 
well. Fold in milk, lifted flour, and sab 
Turn on to floured board, roll to fr 
t*rea*ed slab tin. Cover with pineapple 
pffiari: topping. 

T&ppiag; Beat egg and sugar together 
add coconut. Spread over pineapple. Bak 
in moderate oven 20 to 25 minutes. Sen 
hot with ctui&rd as a dinner sweet c 
,»|l.w tp become cold, rut into linti 
b Ftgthl, and serve fur afternoon tea dj 
f.upper. 

CHOCOLATE NUT BARS 
Four ounces butler or substitute, j cup 
sugar, 2 tablespoons cocoa » t egg, jib, 
plain biscuits, 1 teaspoon ruin or vanrIL 
| cup salted peanuts* 

Mdi. liutli-[. iLid .^UL'Lir, c.JK:oa, and beatc:i 
eesg. Stir well, cook 1 minute. Fo]d 
crumbed biscuit*, nuu, and rum or vanii! i 
Press firmly into greased tin. chill n: 
set. Cut into finger lengths or Wprl 
Can he derr>rated with vanilla or Ictii h 
ieinjf if tlrsired. 

NOUGAT RASPBERRY COOKIES 
Six ouuees plain flour, pinch salt, 
butter or substitute. I tablespoon sngar, 1 
egg -yolk, I dessertspoon water. 

Topping: Two ounces ground nlnmr 

2o/. coconut, 4or.H »ugar, few drops fl l ? 

eA^cnce. 1 egg-white, 1 tablespoon milk, 
raspberry jam. 

Sift flour and salt, rub tn butter, add 
sugar. Beat cgg-yolk lightly with Wfl i, 
add to dry ingredients, mix to pi 
dough. Knead li^bily on floured board, 
rr>U thinly, cut into circles with fluted 
cutter Place circles on baking Lrays, 0vm- 
bine grrmnd almonds, coconut, and SU^ar 
Beat egir-wbitr ilightly, add milk ml 
almond essence. Add to dry ingredknti, | 
mix well, pile on to pastry rings, afake i 
depression in centre of each with liB >3Jr 
of wooden spoon, fill with little ra»pt rry 
jam, Bake 15 to 17 minutes in mod* ate 
ovm 
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SHERRY SLICES, at left, are ninth' with n rich Mherry- flavored mixture 
layered hetwvru mnrxipan. S^rtr them with after-dinner toff re* Reripe below - 



I H JOLA TK CK >CONUT ROUGHS 
1 o ounces butter or substitute, + cuj) 
Rtga J egg T i cup coconut, £ cup chopped 
v.u[ j cup chopped dales, 1 cup plain 
flaur 1 teaspoon baking powder, 1 desscrt- 
: [kh <'o» oa 1 little milk if necessary. 

i un butter and sugar, add egg, beat 
well Fold in coconut, nun, and dates, 
torn if ted dry ingredients. Add milk, if 
Wtc^ary, to makr mixture of dropping 
tanr -'ency. Drop In small spoonfuls on 
tj Erased oven tray, spa. ins well, liake 
m n-'lcrnie oven 12 to 15 minuics. AUnw 
10 I on tray, sUne ill airtight tin. 



PEANUT CHEESE B&CUnS 
T»» > tablespoons fa utter or substitute, I 
BP I Jin flour, I tc.ih.poon sail, 1 cup 
p^tt cheese, £ cup finely chopped peanuts, 
cfltd ater, celery sail. 

Sifr flour and sail, rub in butter or 
■■ J' - 1 lie, Add thee.se and peanut* and mix 
i, mi dough with water. Knead 
viiuh y »n floured board, rob out to 
imately Jin. thickness. Cut with 
jur I cutter or into ringer lengths, place 
:n |r cased tray. Glaze with water, prick 
'.-lit with fork, sprinkle with celery salt, 
iic in hot oven 10 to 12 minutes until 
■ u biown Cool on cake cooler. 
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RAINBOW SHORTBREAD FINGERS 
She ounces butter or substitute, 2oi. 
sugar, 8oz. self-raising flour, 2oz. custard 
pawdcr, pinch salt, little wUk, 1 table- 
spoon cocoa, pink rolorine, lemon -flavored 
icing. 

Crciim butter with sugar. Work in sifted 
flour, custard powder, and salt, then suf- 
ficient milk to make stiff paste Divide 
mixture into 3 equal portion*. To one 
portion add pink coloring' to another add 
cocoa blended to smooth, thick paste with 
milk. leave third portion plain. On floured 
board prrw or roll each portion tr> Ion if, 
row strip Join the 3 layer*, one on top 
of the other, with pink layer in middle. 
Lift carefully on to greased men l ray. 
Bate iu moderate oven 12 to 15 minute*. 
When, cold, top with lemon-flavored icing, 
iut into finger lengths. 

CHEESE SAVORIES 
One cup self -railing flour, I cup plain 
flour, pinch salt, 4oz. butter or substitute, 
4 tablespoons grated cheese, I egg. cold 
water to mix, 3 tablespoons fish paste, 2 
gherkins ee.g-gIa/.inR. 

Sift dry ingredients, rub in buttery add 
cheese. Mix in stiff dough with beaten 
egg and water Knead slightly on floured 
board, roll thinly. Cut into 1Jin, to 2in. 



cirrles. Place half the circles on biscuit 
trays, spread centres thickly with fish 
paste Top each with 2 thin slices 
gherkin. Glaze edges, place remaining 
lirclcs tin top. Press lightly round edges, 
glaze tops, mark with knife. Bake in 
rather hot Oven 10 to 12 minutes. Cool 
on cake cooler Serve garnished with 
parley 

CUSTARD BISCUITS 

Two ounces butter or substitute, 3ox, 
sugar, 1 egg, \ teaspoon vanilla, 1\ cups 
plain flour, 2 teaspoons baking powder, £ 
cup mstard powder, scant | cup milk. 

Chocolate-Honey Filling 2 One and a 
half cups icing sugar, 3 tablespoons cocoa, 1 
tablespoon honey, 1 dessertspoon butter, 3 
teaspoon* boiling water. 

Cream butter, sugar,, and vanilla. Add 
egg, beat well. Add sifted flour, baking 
jjowder, and custard powder alternately 
with milk, making stiff mixture. Fill 
into bag with large rose-pipe attached] 
pipe 2in. lengths on to greased oven tray, 
Bake in moderate oven 10 to 12 minutes. 
Allow to cool on trays. When cold, fill 
pairs with rhocnlate-honey filling. 

Chocolate- Honey Filling: Melt honey and 
butter over hot water, stir into lifted 
icinn sugar and cocoa. Add boiline watiT, 
mix until sniooih. Any filling left can be 
thinnrd slightly with hot water and used 
to decorate topi of biscuits. 

SAVORY BUTTERFLY BISCUITS 
Four ounces plain flour, 2u/> butter or 
substitute, pinch muslard, cayenne pepper 
and salt. 2qi_ Finely grated cheese, | tea- 
spoon lemon juice, 1 egg-yolk, 2 table- 
spoons milk, 

Sift flour, mustard, cayenne, and salt 
Rub In butter, add cheese. Mix to firm 
daujrjj with beaten e^s-yolk, milk, and 
leiurin juice. Knead lightly on floured 
board, roll thinly. Cut into rounds with 
floured cutter, place on flat oven trays. Hake 
in hot oven 10 to 1^ minutes, until rrisp 
ami very lightly bruwncd. Cover half of 
cooled biscuits with lopping nude by com- 
bining 2 tablespoons grated cheese, 1 
chopped hard-boiled egg- dash cayenne 
pepper, mustard, and salt, and t table- 
spoon cream [[mm top nf milk'. Cut 
remaining half of biscuits in 2, arrange on 
savory mixture resembling butterfly wings. 
Place strip of gherkin down centre. 



CHF.RRY SURPRISES 
Four ounces butter or substitute, 3oz. 
brown su^ar, 1 tablespoon milk, 1 teaspoon 
mixed spice, 2 tablespoons chopped nuts, 
2oz. corn breakfast cereal, 601. plain flour, 
pinch salt, glace cherries, coconui. 

Melt butter with Sugar and milk (do 
not allow to become loo hot). Place mixed 
iplc*, nuts, sifted salt and flour, and corn 
cereal in basin, add hoi liquid* mix well. 
Mould small amount of mixture round 
whole glace cherries, roll in coconut, plare 
on greased trays. Bake in hot oven 15. 
to 17 minutes. Cool on cake cooler. 

MUNCHIES 

One cup p l.i in flour, 1 cup sugar, I cup 
rolled oats, I cup coconut, $t£ butter or 
substitute 1 tablespoon golden syrup, 1 
teaspoon bicarbonate of soda, 2 tablespoons 
bailing water. 

Mix drv ingredients, except soda, to- 
gether Melt 1 miter in boding water add 
Syrup and soda. Stir into dry - ingredients ; 
niiy, well. Place tcaspOOnfull on to greased 
tray. Bake in moderate oven until browned 
/ahnut 10 minutes). Allow to cool on tray. 

SHERRY SLICES 

Marzipan Layers, Eight ounces marzipan 
rueal, 2;. cups icing sugar, 3 tablespoons 
castor sugar, 1 tablespoon sherry or lemon 
juice, 1 egg-white, »» 

Filling: Half cup seedless jam, 1 cup 
desiccated coconut, 1 cup chopped dried 
fruits (such as raisins, dates, sultanas, cher- 
ries, apricots ) , j cup chopped nuts, 3 
tablespoons icing sugar, I tablespoon cocoa, 
2 tahlesponns sherry. 

Icing; Six ounce* chocolate, J cup iting 
sugar, lot butter, 3 tablespoons milk, 
extra chopped nuts. 

Mix marzipan meal with icing sugar 
and castor sugar. Add egg-white and 
enough sherry to make firm dough. Divide 
into 2, roll Both pieces to fit slab tin 7in. 
k lt$n. Plate one laver in bottom of tin. 
press, over filling mixture, lift second mnrv.i. 
pan layer nn top: chill. 

Filling: Combine all filling ingredients, 
using little extra sherry to mo is ten if neces- 
sary. 

Ir.ine;; Melt chocolate in top half ui 
double boiler, add butter and heated milk. 
Blend in sifted king sugar to make smooth 
Icing: Spread over top marzipan layer, 
sprinkle with exira rhnpned nut*. 

Chill overnight in refrigerator, rut into 
small squares or desired shapes with knife 
dipped in hot wateT, 
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SNACKS AND SAVORIES 



• On this page are easy-to-make rwipes for 
supper, for snacks, or m lusty adrliiiane to meals 



SOM'E of tli esc recipes would also 
be excellent for luncheon dishes 
when unexpected guests arrive. 

ASPARAGUS LOGS 
Four ounces plain flour, \ teaspoon salt, 
pinch cayenne pepper, I teaspoon baking 
powder, \ teaspoon mustard, 2oi. butler 
or inhniuile. lot grated cheese, I can 
asparaiiu*, egg fur gladug, breadcrumbs 

bill Hour, Will, cayenne, mustard, and 
baking powder into basin. Rub in butter, 
add cheese. Mix to dry duugh wftlj 1 or 
2 tablespoons of asparagus liquid. Roll 
nut pastry thinly, rut into strips Sin. x 
Tin. Place asparagus spear on each piece. 
Moisten tciges, roll up. pinch ends. Dip 
in egg glazing toss in bread i rum bs, Deep- 
fry until brown. 

SAVORY RICE SALAD 
One cup cooked and drained rice, 2 
tablespoons mayonnaise or salad oil, \ 
teaspoon wli, pinch pepper, I liard-boilcd 
egg, I small tomato, I teaspoon finely 
chopped chives, shallots, or onion, 3 
tablespoons finely diced cucumber, j cup 
vinegar. 

Roughly chop hard-boiled egg and tomato. 
Marinate rut umber in vinegar with pinch 
tid u!( at least 15 minutes, drain. Combine 
all ingredient*, mix well. Place m bowl, 
Cover, and chill. Serve in lettuce cups 

SPANISH RICE 

Half cup rice, 3 tablespoons butter or 
substitute, I cup hot water,, 3 tablespoons 
chopped onion, 2 tablespoons chopped 
green pepper, pinch dried sage (or 4 
teaspoon freshly chopped sage), 1 teaspoon 
salt* pepper, \\ cups tomato pulp (made 
from fresh skinned tomatoes). 

Saute uncooked rice until light brown 
in 1 tablespoon 0? the butter; use shallow, 
heavy pan Add hot water, cook gently, 
rovered, until rice hat absorbed all liquid. 
Melt remainder of butter in small saucepan, 
add onion and green pepper; brown lightly 
Add tomato pulp gradually, stir until binl- 
ing; aimmer 5 minutes. Seaion with tage, 
nU, and pepper Pour twtr rtoe, Mis pan, 
alio* to cook gedLly until sauce has thick- 
rned and reduced. Serve hot. 

SAVOR* RICE SALAD to wrte icclh 
cold mmi* or grill*. KecJpe abm*. 
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RICE OMELET 
Four eggs, 1 tablespoon chopped parsley, 
salt, pepper, \ cup cooked rice, I dessert- 
spoon: butler. 

Separate eggs; beat yolks with parsley, 
salt, and pepper. Fold in stiffly beaten egg* 
white* and, lastly, cooked rice. Heat 
butter in |>an; pnur in omelet mixture GCKm 
gently unlU *n and brown underneath. 
Brown top under moderate' griller Fold 
over, serve piping hut, garni tried with para- 
ley. Serve* 2, 

ASPARAGUS SAVORY 

One can asparagus tips, 2 hard-boiled 
«54K*i 2 or 3 rashers baton (rind removed h 
2otl. butter, 2u*. flour, milk, J teaspoon 
salt, pinch pepper ; grated cheese, bread- 
crumbs, 

Dram asparagus tips, reserve ihc liquid. 
Grill bacon rashers, shell eggs, rhop both 
roughly. Melt butter, atir in the flour, 
cor* I minute without browning. Stir 
in nnllt made up to 1 pint with reserved 
asparagus liquid Correct seasonings with 
jail and pejjurr. Fold in prepared harwn. 
rgg», and asparagus rut into I in. pieres. 
Fill mixrurr into greased ovemvafe dish 
<vr into individual ramekin dishes. Sprinkle 



with equal quantities of chrexe and bmad- 
cruttib*. Place in moderate oven until 
thoroughly heaitd through and top is 
golden brown. Serve with fingers of hm 
buttered toast. 

SAVORY PICNIC PIE 

Tour ounce* shortcrusl pastry, 1 onion, 
1 deisernpnon butter, 2 rashers bacon, J cup 
mashed potato, I dessertspoon chopped 
panJey, salt, pepper, milk, 2 or 3 eggs. 

Line Bin. tart plate with pastry. Chop 
Onion, fry in butler unril tender. Add 
chopped bacon, cook 2 minutes Add potato, 
panic?. ialt, pi'pper. . n -ni] milk to make «oft 
mixture. Fill into pastry case. Jirat rgm, 
reason, pour mer potato mixture, ttake 
in xnudcrate oven 25 to 30 minutes. 
SAVORY CHOKOE& 

Four youuij cbokoes, 1 cup soft bread- 
t moths, 1 dessertspoon finely chopped onion, 
] small tomato, |iepp" and sail, pinch of 
herbs f or 2 tablespoons milk, 2 table- 
spoons grated cheese. 

Wash c bokoes well; if young, leave un* 
peeled- lint in halves remove seeds. Cuok 
gently in small quantity boiling salted 
water, lid on. When tender, drain, cut 




thin wafer from curved sides so hah 
stand evenly on greased oven tray. , 
and trrnp tomato, mix with all other h 
gredients except checie. Spind 5 or (I) 
minutes. Fill inio seed ravitien m chuknr 
top with grated cheese Place in modern 
oven until thoroughly heated and the. I 
u melted and li«hrly browned, 

SAVORY SPREADS AND PASTES 

Chicken Liver Spread: Two sheep's kli- 
neys, 3 thicken livers 3 chicken giblets I 
inedium-shred onion, I J cups water, 1 tr ^ 
spoon salt, \ teaspoon dried mixed herbs, 
1 tablespoon lemon juice, little stock. 

Scak kidneys in sahrd water i hour, 
and chop, removing core. Chop liven, . 
lets, and union. Place all together in sau c- 
pan with the water, salt, and herbs h >il 
together until tender and liquid has redu d 
to half; cool, mince finely. Add in n 
juice and enough stock to make sprea« c 
Eonsialrncy. Store in refrigerator. 

Cheese Spread: One tablespoon bin -f. 
lib. grated mature cheese^ 2 beaten 
j cup milk, I teaspoon salt, 1 icasp •■oh 
niixcd mustard T [ tcajqwon eaycniK peppn. 

Melt butter in lop of double boiler i m 
simmering water. AtW cheese, ittr until 
melted. Mi* in beaten egg* and milk, lalt, 
muctard, and cayenne. Cook, stirrint: iq< 
stantly. unid thick. Store in refriKer^iar 
in | lapses, covered with transparent wrap- 
ping paper. Keeps 2 to 3 weeks. 

Mock Turkey Fasle: Half pound i ipe 
skinned chopped tomatoes, 1 tables; « Hid 
grated onion, 1 tablespoon graced cli — se, 
I tablespoon butter, t teaspoon mixed c-nod 
herb*, 1 teaspoon sail, i teaspoon . i 
pepper, soft whin breadcrumbs. 

Put all ingredients, except breadcr uhi, 
m saucepan, boil I minute. Remove DM 
heat, add enough breadcrumbi to mal.e a 
paste consistency, Store in refrigerai 

Steak Paster One pound topside . frail* 
I tabb^ipoon anchovy essence, \ t*sa Km 
black pepper, 4 teaspoon ground (Bart, { 
teaspoon nutmeg, 1 teaspoon salt, \ 
spoen cayenne pepper, Jib, butter, ivf. 

Chop steak into ■iiria'l] pieces, removi .call 
fat Pm ah ingrcdienn, except jsrav} b 
heatproof basin, cover and steam 3 li^un 
When cool, mince finely, add just tmftgb 
gravy to hind Fill into jars, cover 
transparent wrapping paper. Btdft in 
refrigerator. Kecpj 2 weeks. 
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